








Spring in the 
Arizona Desert 


‘.’ Family Room or Dining Room? 























Pan Am offers 


the only 
Jet service 


direct to Europe 


from the 
Northwest 


Now you can board a Jet Clip- 
per* in Portland or Seattle and 
fly over the Polar route to Lon- 
don in as little as 11 hours. Only 
Pan Am offers Jet service to Eu- 
rope direct from the Northwest. 

No other airline can compare 
with Pan Am in world-wide serv- 
ice—in frequency of Jet flights, 
and in size of Jet fleet. For speed 
and convenience and comfort, 
experienced travelers the world 
over choose Pan Am. 





































































































and to 
every flight 
Pan Am 
adds the 
Priceless Extra 
of Experience! 


When you and your family fly 
overseas, aS important as the 
pleasure of your trip is the won- 
derful assurance you feel when 
you have chosen Pan Am. 
Aboard Pan Am’s Jet Clippers, 
you fly serene, knowing that you 
have chosen the best—knowing 
that you, like 30 million passen- 
gers before you, are in the hands 
of the world’s most experienced 
airline. Call your Travel Agent 
or the nearest Pan Am office. 
*Trade-Mark, Reg. U.S. Pat. Of. 


PAN AM—WORLD’S MOST EXPERIENCED AIRLINE—FIRST ON THE ATLANTIC...FIRST ON THE PACIFIC... FIRST IN LATIN AMERICA... FIRST "ROUND THE WORLD 
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United serves 


you with 


more jets along the coast than all 


other airlines combined! 


United jets along the coast, daily, nonstop—most convenient service for passengers ...and air freight 


Los Angeles—San Francisco . . « « « « « 10 
San Francisco—Los Angeles . 2. .« « « « « 10 
San Francisco—Portland . . « « « « «© « 8 
San Francisco—Seattle. . . « « «© «© « « 8 


Portland—San Francisco. . « « «© e« « « « 
Portland—Seattle . . « « © e-e © © © «@ 
Seattle—San Francisco . « « s © « «© @ « 
pentie=—FPur@emd « -. « «© se ea ae eae 
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Also nonstop jets: San Diego—Los Angeles, San Diego—San Francisco. Los Angeles— Portland, Los Angeles—Seattle. 


Only United Air Lines gives you such frequent 
jets to choose from. One example: United now 
offers a total of 10 jets daily each way between 
Los Angeles and San Francisco...more than 
twice as many as all other airlines combined. 
United serves you with jets to all these West 
Coast cities: San Diego, Los Angeles, San Fran- 
cisco, Portland and Seattle-Tacoma: But that’s 
not all. United Air Lines serves you with jets to 


more cities throughout the nation than any other 
airline. And wherever you go, United gives you the 
courteous, personal attention that makes every 
trip a pleasure. 

These are some of the reasons you think of 
United when you think of jet travel. For First 
Class or Custom Coach reservations, see your 
Travel Agent, or call your local United Air Lines 
ticket office. 


Peer 
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First a storage depot in the Indian Wars, 
then a residence, the Fort Borst Block- 
house now stands in a Centralia park 


A stone’s throw from U. S. 99 


Just a stone’s throw from U.S. Highway 
99, three of Washington’s historic build- 
ings stand relatively unnoticed. 

Next time you’re in the Centralia- 
Chehalis area, you'll find it rewarding to 
make special side trips to see the Fort 
Borst Blockhouse, the 103-year-old Cla- 
quato Methodist Church, and the Jack- 
son Court House, built in 1845. 

The Fort Borst Blockhouse is in the cen- 
ter of Fort Borst Park, one block west of 
U.S. 99 on the northern outskirts of 
Centralia. 

The building, which dates from 1855, 
originally stood near the junction of the 
Chehalis and Skookumchuck rivers, 
where it served as a grain storage depot 
to supply the men fighting the Indians 
in the Puyallup and White river valleys. 
After the Indian Wars, the Joseph Borst 
family bought it from the government and 
used it as a residence. They added the 
door and windows that you see on the 
upper floor. 

The carefully preserved structure was 
moved to its present location in 1922. The 
bullet holes that pockmark the block- 
house are not the result of a siege. They 
came from a target practice session held 
years ago. 

In addition to the blockhouse, wooded 
Fort Borst Park has dozens of picnic 
tables and a small man-made lake, open 
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Jackson Court House, built as a pioneer 
residence in 1845, faces what was once 
the main route to Olympia from Chehalis 


... three historic buildings 


only to fishermen under the age of 10. 
The Claquato Methodist Church, with its 
unusual eight-pointed belfry, stands on 
a hilltop west of Chehalis. Services were 
first held here in 1858, and the church is 
still in use. 

You won’t find any signs pointing the 
way to it from the highway. Drive three 
miles west of Chehalis on State Highway 
12. Here, near the junction of State 12 
and 128, a small sign points to the Cla- 
quato Cemetery, which is up the hill and 
to the right. The church still stands on 
the original site, across the street from 
the cemetery. 


The Jackson Court House is at Mary’s Cor- 
ner on State Highway 5, three miles east 
of U.S. 99. 

This remarkable example of a pioneer log 
house was built in the summer of 1845 
by John R. Jackson, an immigrant who 
traveled west on the Oregon Trail. The 
Jackson house was the first residence 
established by an American in the Wash- 
ington Territory. 

It was well located, between Chehalis 
and Toledo, as a convenient resting place 
for weary travelers on their way to Olym- 
pia. Jackson’s home got its “court house” 
designation when the commission and dis- 
trict courts began meeting here in 1847. 
Push open the gate to the grounds; walk 
along the porch and examine the roof 





The 103-year-old Claquato Methodist 
Church, still in use. Its bell was shipped 
around Cape Horn from Boston in 1857 


timbers. You can still see ax marks on 
some of the logs. 


Seattle’s Ski Arena 

In the Northwest, some of the best skiing 
weather comes in March and April. If 
you're a beginner and haven't had a 
chance to unlimber your skis this year, 
here’s something to consider before you 
brave the slopes. 

Two former ski instructors, who recog- 
nized the problems of gaining confidence 


DON NORMARK 
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Simulated snow slope at Ski Arena gives 
beginning skiers a chance to practice be- 
fore trying the sport in the mountains 


3 





What lies beyond 
the jretted archway? 


Walk through the archway 
and you may find a bazaar riot- 
ous with the colors of many- 
hued flowers, of golden fruit 
and gleaming silks. A few steps 
may bring you close to a sculp- 
tured temple, centuries old yet 
miraculously intact. 


Returning in the jasmine- 
scented dusk you may find that 
the fairy-tale palace with its 
soft lights is really your hotel, 
its interior superbly modern in 
every detail. 


Walk through the archway 
in your imagination today... 
in reality tomorrow. For all 
the wonders of India lie only 
17 hours away by air. As a fas- 
cinating preview, ask for pro- 
fusely illustrated 156-page 
book on India. Write Dept. S 


Govt. of DSndia Tourist Office 
685 Market St., San Francisco 5, Calif. 
EXbrook 7-0066 
NEW YORK « TORONTO 


Your travel agent will guide you. 





















and perfecting technique when trips to 
the slopes are few and far between, opened 
an unusual ski school in Seattle last year. 
They leased the old Woodlawn Theater, 
stripped the inside completely but left 
the lobby and stage intact, and renamed 
it the Ski Arena. 


The sloping orchestra floor, redesigned 
especially for ski instruction, has space 
for high speed turns. A special snow ma- 
chine covers the “hill” with fine pulver- 
ized ice that closely resembles real snow. 


You can take 8 one-hour lessons at the 
Ski Arena for $25 (fee includes boot and 
ski rental). Dress warmly, for the tem- 
perature always stays below freezing. 
The Ski Arena is open from 9 A.M. to 
10 P.M. daily, with classes every hour. 
Most of the group lessons take place after 
5:30 in the evening. The school operates 
from October until mid-April. 

Advanced skiers can work out on the hill 
for $1.50 an hour; students are allowed 
to practice here between lessons, 


Victoria side trip... 

Cowichan Indian country 

If you spend a weekend in Victoria with 
a car, you can take your choice of a num- 
ber of interesting side trips. One of our 
favorites is a visit to the heart of the 
Indian sweater country—a stop at the 
cluster of buildings known as Koksilah 
and a swing through part of the Cow- 
ichan Indian Reservation. The natural 





wool sweaters knit by Cowichan women 
have become trade marks of the tribe 
and, for many outside the Northwest, em- 
blems of West Coast Indian craft. 

A mile south of Duncan and 36 miles 
north of Victoria on the Victoria-Nana- 
imo Highway (Provincial 1), watch for 
the bridge across the Koksilah River, 
Just beyond this bridge is the Canoe 
Store, a trading post established for the 
Cowichan Indians. The store barters with 
the Indians and sells their products. 


Prices range from $12 to $15 for a child’s 
sweater, and $25 to $32 for adult sizes. 


Near Koksilah a gravel road leads east 
to Cowichan Bay, where dirt roads fan in 
every direction to the Indian villages 
grouped around the mouth of the Cow- 
ichan River. Here the leading industry 
is the knitting of wool garments. 

As you drive through the reservation you 
will see fleeces swinging from lines or 
draped over shrubs. Stop and photograph 
to your heart’s content, or talk to the 
women about their knitting techniques. 


History of the Cowichan sweater 

How did the Cowichans take up knitting, 
a craft form not usual for Indians? 
Before the white man came, the Indians 
gathered the wool of mountain goats from 
hillside bushes and wove it into blankets 
and rugs. Late in the nineteenth cen- 
tury, Shetland Islanders settled in the 
Cowichan River Valley. A Scotswoman 





@ Reduced fares to South Pacific. 
Round-trip fares have been reduced 25 per 
cent on spring sailings of the SS Mariposa 
and the SS Monterey. The reduced-fare 
sailings include all ports of call on the reg- 
ular 42-day voyage to Tahiti, New Zealand, 
Australia, Fiji, Samoa, and Hawaii. You 
can take the trip as a straight 42-day 
cruise, or-you can break it and return any 
time between August and December. First 
sailing leaves San Francisco March 19, and 
Los Angeles March 20. Round-trip fares to 
Australia start at $987. See your travel 
agent for reservations, or write Matson 
Lines, 215 Market Street, San Francisco. 


®@ Especially for students. A variety of 
student tours is offered each year by most 
travel agents. The special tours are de- 
signed for college and university students 
and feature all-inclusive, low-cost, group 
travel tailored to the summer vacation. 
Many tours impose age limits or require 
evidence of active college registration. 
Prices range from a little more than $1,000 
to somewhat less than $2,000 for the aver- 
age 60-day period, depending on itinerary 
and type of transportation; in most cases 
they include all transportation, all accom- 
modations, most meals, and sightseeing ar- 
rangements. Ask your travel agent about 
the choice of student tours for 1961. Res- 
ervations should be made early. 


@ Inside Passage to Alaska. On May 2 
the Glacier Queen and the Yukon Star will 
begin a series of nine-day, round-trip 





For travel planners, 


a March check list 


cruises between Vancouver, B. C., and 
Skagway, Alaska. Prices begin at $275 for 
round trip, $165 for one way, for the regu- 
lar season; and $225 for round trip, $125 
for one way, for the special thrift seasons 
(May 2 through June 11, August 30 
through September 19). Ports of call in- 
clude Ketchikan, Juneau, Haines-Port 
Chilkoot, and Skagway. For reservations 
see your travel agent or write Alaska 
Cruises, Inc., Vance Building, Seattle. 


@ Norway by bus. If Norway should be 
on your European itinerary this summer, 
you may be interested in Viking Tours’ 
series of bus excursions between Bergen 
and Oslo, by way of the scenic fjords of 
the Norwegian back country. From each 
city, a three-day tour ($72) departs four 
times weekly between June 16 and Au- 
gust 30; a six-day tour ($116) departs 
twice weekly between June 4 and August 
28. All-inclusive prices include transporta- 
tion, accommodations, and meals. See yous 
travel agent for information and reserva- 
tions. 


- 


What a travel agent can do for you: 


Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and special events. Agencies do not charge 
for arranging transportation, “package” 
tours, or accommodations, but may charge 
for “custom” tour services. 
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How to move refinery towers 
These two refinery towers, 229 and 228 feet long, are 
the longest articles of freight ever carried by a U.S. 
railroad. S. P. moved them from builders to user in 
Texas, each on a cradle of six flat cars that were 


cn 


= 
<« 
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How to improve travel hours 
Whenever you feel like it on S. P., you can leave your 
Chair Car seat or Pullman room and stroll to the 
coffee shop or lounge... enjoy nicely served meals 
and refreshments, play cards, sit and chat, or just 


guided carefully past utility poles and around tricky 
turns. Outsize shipments are a Southern Pacific spe- 
cialty. That’s why shippers and receivers in the 
Golden Empire call us first when their freight is extra 
long, high or wide. .. and needs S. P.’s extra care. 








go roaming for the exercise. All part of relaxing, un- 
confining train travel, as Southern Pacific takes you 
east to Chicago, St. Louis or New Orleans, or up and 
down the Coast. ..on famous trains, past famous 
scenery that’s always right outside your window. 


Southern Pacific 


Serving the Golden Empire with 
TRAINS « TRUCKS «+ PIGGYBACK - PIPELINES 
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Its so convenient 


PACIFIC TELEPHONE NORTHWEST 


PART OF THE NATION-WIDE BELL SYSTEM 











Behind sun-bleaching fleeces, you see 
Clemclemaluts Catholic Mission Church, 
first church built on Vancouver Island 


among them observed the excellence of 
Indian weaving and design and shared 
with Indian weavers the fleece of do- 
mestic sheep brought by settlers. She also 
taught them the art of knitting. 

The Indians devised their own instru- 
ments for carding or combing the wool 
into thick, uneven yarn. Today men con- 
vert foot pedal sewing machines into spin- 
ning and carding machines. 

What to look for in a sweater 

Somewhere between 750 and 1,000 Indian 
women turn out about 7,000 sweaters a 
year. All true Cowichan sweaters are knit 
of unprecessed natural wool in white, 
shades of gray (made by combining white 
with black fleece), and black. In shopping 
for sweaters, look for contrast of white 
and dark wool, softness of yarn, fineness 
of knit, and a pattern of artistic merit. 


DOLLY CONNELLY 





On fine days you may see Cowichan wo- 
men rocking solemnly in their side yards, 
knitting the handsome, heavy sweaters 
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HANDY TO USE 


Sunset BINDER 


Now is the time to order a binder 


for your 1960 SUNSETS ... and a 
1961 binder for this year’s copies 
as they arrive. You may want ex- 
tras, too, since binders make won- 
dertul gifts for your friends who 
read SUNSET. Just fill out the cou- 
pon below, and mail it today. 


You can make your copies of SUNSET 
even handier as a reference for West- 
ern Living by putting them into a 
SUNSET BINDER. There's no danger 
of loss or damage to copies when you 
keep them in this sturdy binder—hand- 
some in its deep green cover with gold 
imprinting. 


A year’s copies of SUNSET can be 
locked quickly into the tough metal 
flanges of the binder—-and the heavy 
leatherette cover resists scratching and 
soiling. Binders are available imprinted 
in gold for each year from 1945 through 
1962. Please specify the years you wish 
when ordering. 


You'll want SUNSET INDEXES to use 
with your binders, too. The index helps 
you locate—quickly and easily—any of 
the multitude of good ideas covered by 
SUNSET in a given year. Indexes are 
only 25c each and are available for each 
year from 1952 through 1960. 


With the binder and index, your copies 
of SUNSET are quickly converted into 
an encyclopedia of Western Living. 
Order today on the coupon below. 


4 
| SUNSET MAGAZINE, Menlo Park, California 


1 Send me SUNSET BINDERS at $2 each 

| ($2.50 outside Calif., Ore., Wash., Ariz., Nev., 

| Ida., Utah, and Hawaii). Plus 4% sales tax in 
California. Imprint with years___ 








Also send SUNSET INDEXES at 25¢ each 





| enclose. 





in payment. 
NAME 
ADDRESS 








CITY STATE. 

(If it’s a gift to be sent by us, give recipient's 
name and address above—ond attach your own 
name and address to the coupon. 
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Trip planning... 

The money-saving suggestions you look 
into before you go on a trip to foreign 
countries are generally the ones that 
prove the most practical. Otherwise, it 
may turn out that you lose valuable time 
en route while you’re running down the 
last-minute details on those money-saving 
suggestions—and ultimately the money 
you have saved may not compensate you 
for the time you have lost. 

Here are some suggestions for budget- 
minded trip-planners: 

Advance reading * Get a copy of Europe 
on $5 a Day, by Arthur Frommer (Crown 
Publishers, Inc., 419 Park Avenue South, 
New York, 1960; $2.50). This well or- 
ganized book discusses 11 European cities, 
with specific suggestions on how to keep 
meal and hotel expenses within a limit of 
$5 a day. You'll find it good reading even 
if your budget is less restricted. Some 
travelers consider the hotel advice more 
reliable than the restaurant suggestions. 
The book also includes sections on trans- 
portation, shopping, wardrobe advice, and 
readers’ recommendations (not verified 
by the author) on low-cost rooms and 
meals in other European towns and cities. 


City reconnaissance + Before you leave 
home, it’s wise to familiarize yourself with 
the outlines of the cities you plan to visit; 
then even the largest won’t seem so be- 
wildering. It’s worth the effort—even 
though it seems somewhat more like 
cramming for an examination than get- 
ting ready for a vacation. 

Knowing a strange city can save you 
money—and time, too. It enables you to 
use the city’s public transportation sys- 
tem, which is generally fast, efficient, and 
fun—and you feel less like a tourist. At 
a fare equivalent to 10 cents or less, you'll 
pay only a small fraction of the price of a 
taxi ride—and also save tips to taxi driver 
and hotel concierge or doorman. 


Some city maps indicate transportation 
routes, and others do not. The publica- 
tions of many foreign governments in- 
clude maps outlining routes. Their offices 
will send them to you if they are available. 
For a list of these foreign government 
tourist offices in this country, send a 
stamped, self-addressed envelope to the 
Travel Department, Sunset Magazine, 
Menlo Park, California. 

Road maps * Anyone driving through 
Europe soon learns that good maps are 
indispensable. Among the best are those 
of Michelin, which cover most European 
countries in large-scale sections contain- 
ing a great deal of useful information. In 
this country the Michelin maps—when 
you can find them—cost from 75 cents to 
$1.25, depending on size; in France, where 
they are published, the price is less than 
half as much. One good plan is to work 
out your itinerary in advance using free 
Esso maps, and wait until you arrive in 









Europe to buy the more detailed Miche- 
lin maps. For the Esso road- maps, write 
to Esso Touring Service, Foreign Depart- 
ment, 15 West 51st Street, New York 19, 
specifying the countries for which you 
need maps. 


Japanese periodical 

If you have in mind a trip to Japan in 
years to come, you may be interested in 
The Imperial, a monthly, English-lan- 
guage publication of the Imperial Hotel 
in Tokyo. It contains various details use- 
ful to travelers (for example, customs 
regulations, taxi fares, hotel service, and 
the like) and other information (events 
and traditions pertaining to a particular 
month, shopping, special news of interest 
to visitors, and various other subjects). 
The Imperial does not pretend to be a 
comprehensive guide-book type of pub- 
lication. However, its contents are in- 
formative and varied enough to make it 
valuable supplemental reading for anyone 
expecting to travel to Japan. 

Those who request their names be added 
to the mailing list must defray the cost 
of postage ($1 for 12 issues). Send your 
request and money to The Imperial, P.O. 
Box 164, Kyobashi, Tokyo. 
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Kite fisherman 


Hauling in the kite can be a tedious chore. 
but youngsters who have a fishing outfit 
can make the job much easier by using 
rod and reel. 


In order to have a long enough line, don’t 
use bulky kite string; simply leave the 
lightweight fishing line on the reel, adding 
more if needed. The flexible rod will take 
up the shock of sudden gusts. 
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YOu will enjoy elegant living, superb 
dining in the splendor of a romantic era 
...all with VSP Service® at the Olympic 
Western Hotel in Seattle and at every 
Western Hotel in the United States, 
Canada, Guatemala, Mexico and Japan. 


Western. Hotels 


INCORPORATED 
B® EXECUTIVE OFFICES, OLYMPIC HOTEL « S. W. THURSTON, CHAIRMAN OF THE BOARD 
8 


aati: tis “Tn less time than it takes to read this list we can confirm and guarantee your reservation” . . . 
EXPOSITION 


WESTERN HOTELS, 
INC. 







SAN FRANCISCO 
St. Francis 

Sir Francis Drake 
Maurice 


PALM SPRINGS 
Oasis 


PORTLAND 
Multnomah 
Benson 


TACOMA 
Winthrop 


SEATTLE 
Olympic 
Benjamin Franklin 
Roosevelt 


VANCOUVER, CANADA 
Georgia 
The Bayshore Inn 


ALASKA 
Anchorage-Westward 


DENVER 
Cosmopolitan 


SPOKANE 
Davenport 


OTHER FINE HOTELS 
THROUGHOUT THE WEST 


Ls 
f WESTERN 
wit INTERNATIONAL 
HOTELS 


MEXICO 
MEXICO CITY 
Hotel Alameda (Open 1961) 


* @ GUATEMALA 
y GUATEMALA CITY 
Guatemala-Biltmore 


Kokusai Kanko Hotel 
Chinzan-so Garden 
Restaurant 


HAKONE 

Hotel Kowaki-en 

KYOTO 

Kyoto International Hotel 
(Open 1961) 


Raf é ae ee > oe g: a J ‘eens 
sn sai < . ~ . st the Taiko-en Garden Restaurant 
*Very Special Person Service 
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“CAMPS 


CALIFORNIA ASSOCIATION OF 
PRIVATE CAMPS 


Camps bearing this seal subscribe to the 

high standards set forth by the American 

Camping Association and the California 

Association of Private Camps. 

WRITE FOR FREE 1961 DIRECTORY 

- CAPC, P.0. Box 4808, 

= San Francisco, Calif. 

a CAMP BUREAU, 733//2 So. Hope St., 
Los Angeles, Calif. 
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HIDDEN VALLEY CAMP 


ia for Boys and Girls 

A summer of FUN, ADVENTURE, and 
CREATIVE OUTDOOR LIVING for eighty campers 8-16. 
Modern facilities, adult leaders, careful supervision in 
riding, swimming, sailing, and all! activities. Heated 
pool. 3 - 6 or 9 week sessions. For descriptive literature 
write or call 
Mr. ond Mrs. Horry Truman, Directors 

2607 Boyer Ave., Seattle 2, Wash. 
EAst 3-8052 








L RANCHO NAVARRO 
PUVILOs CALA 


™ a = 
SUMMER CAMP FOR BOYS AND GIRLS, AGES 7-15 


337 acres on the beautiful Novarro River 
® Carefully Selected Counselors 
© Complete Program—riding, swimming, 
fishing, games and sports, overnight 
trips, arts and crafts 
®@ Plenty of Good Food 
Three—3-week sessions: 
June 25 - July 15 
July 16 - August 5 
August 6 - August 26 
IRVING R. NEWMAN—Owner-Director 
for folder write or phone El Rancho Navarro 
TWinbrook 5-3156 Dept. TFN, Philo, California 





SAS CASE: CAPE cop 


Specifically for OVERWEIGHT GIRLS 12-18 


J. W. Spargo, M.D. ¢ F. P. Heald, M.D. ¢ P. S. 
Peckos, ., Nutritionist. A complete waterfront 
camp. Sailing, sports, cultural activities subtly 
combined with diet control, counseling, grooming. 
Individual medical care. Brochure. John W. Spargo, 
M.D., SEASCAPE, 163 Brighton Street, Belmont, Mass. 


Lakeridge of Salt Spring Island 


GANGES, BRITISH COLUMBIA, CANADA 
On beoutiful Salt Spring Island in Puget Sound, 30 
miles from historic Victoria. Lakeridge is a fine 330 acre 
country estate in secluded valley. The Manor House has 
@ magnificent view of two private lakes. Everything on 
the grounds to give your child the ultimate in summer 
comp experience. Coed 9-17. $260 per mo., incl. round 
trip trans. For brochure and info. Ernest ond Brenda 
Lowe, Directors, 791 N. Prairie Ave., Hawthorne, Callif., 
OS 5-4571 








PIANO d’ORS!I RANCH 
Camp for boys a 


A smaller camp for boys 8 to 13 in the Sierra 
Nevadas, the heart of the Mother Lode. Riding, 
Hiking, Riflery, Archery, Swimming. Tutoring of- 
fered in all subjects. 


MR. and MRS. D. B. VINCENT, Directors 


Mountain Ranch, Californi 


MANZANITA RANCH 


Hyampom—tTrinity County—California 
Private Summer Comp—Girls and Boys 8-18, Est. 
60 campers—2,4,6,8 weeks. Thousands of acres, rugged 
primitive, beautiful mountain country. A last frontier! 
Real camping! Riding, pack trips, arts & crafts, swim- 
ming, trout fishing, ranch construction and work, danc- 
ing, many other activities. Fun, adventure, exploration. 
Good food, rustic shelters, moderate rates. Contact Dr. T. 
Earl Tilley, owner , 11175 So. El Monte Ave., Los Altos 
Hills, Caltfornia. | Free literature. WH 8-7664. 


GLACIER RANCH BOYS CAMP 


Located in Glecier National Park, Montana, on the 
Flathead River. Boys ages 12 to 16. Staff consists of school 
teachers from Los Angeles. The ranch has its own riding 
and pack horses. All cabins have modern 
plumbing, private both, and electric lights. 
Program of tutoring, trail camping, and 
boating. Slides shown by appointment. 


BILL BRANCA — telephone State 9-0251 
6546 Comanche Av., Canoga Park, Calif. 


Walton’s GRIZZLYLODGE 
Mountain Camp for Boys 9-16—Portola, Calif. 

A summer your son will never for- 
} get, 3 or 6 weeks camping experi- 
ence in the Feather River Country. 
M\ Member, American Camping Associo- 
i} tion, California Association of Pri- 
vate Gomps. Experienced counsel- 
ors. Write for program, includes 
aquatics, riding. ee out-of-comp 
trips. Mr. & Cc. A. Walton, 
Box 128, Fecestville, Colif. 








1950. 























SUMMER CAMP FOR BOYS AND Gims 
AGEo 

8To 1s 

ON SANTA BARBARA S$ 
BEAUTIFUL LAKE CACHUMA 
Featuring a well-rounded 


ot 
aquatics. sports, academic studies 











A New Service for 
Families with Children 


SUNSET is a magazine for families— 
many with young children. Partly for 
this reason, we have always maintained 
very strict editorial and advertising 
standards. It pleases us that our maga- 
zine and many of our SUNSET books 
are used in schools. 


For some years we have felt the need for 
a directory of private schools and camps. 
We receive many inquiries from parents, 
and many fine private schools and camps 
are located in the West and Hawaii. 
Likewise, the characteristics of SUNSET 
families are highly thought of by school 
and camp officials. 


All schools and camps advertising in this 
directory will meet high standards. We 
have had generous help from private 
schools and camps and The American 
Camping Association, of which SUN- 
SET is a member. 


All inquiries sent to “SUNSET School 
& Camp Directory,” Menlo Park, Cali- 
fornia, will have prompt reply. 


We believe that the response by parents 
and the finer schools and camps will 
make this an increasingly valuable serv- 
ice to our readers. 


Lane Publishing Co. 
Sumd@ Magazine - Books 











QUARTER CIRCLE V BAR RANCH CAMP 


oF THE ORME SCHOOL 


Spend the Summer on ao 40,000 acre Western 
cattle ranch, Daily riding. Roundups, Rodeos, 
all sports. Pack trips. Swimming Pool. Crofts. Coravan 
trip thru scenic Southwest. Cool, dry climate. Strong 
summer academic program available. Coed 9-17. 30th 
year. Also Winter school. 


CHARLES M. ORME, JR., DIRECTOR, MAYER, ARIZONA 


V 





Considering « an aeeee 
Boarding School? 


The Cambridge School of Weston, Massachusetts, 
ten miles from Boston, appeals to the West Coast 
students as a college preparatory school of the 
highest standards. Boys and girls, grades 9-12, 
prepare for leading Eastern and Western colleges. 
Combines life on 140-acre country campus with 
trips to points of cultural and historic interest in 
the Boston area. Also Summer School and drama 
workshop. Pacific Coast references furnished upon 
request. For catalog address: 


M. Adolphus Cheek, Jr., Headmaster 


CAMBRIDGE SCHOOL OF WESTON 
Kendal Green, Weston, Massachusetts 


ie 

an maraec 
MILITARY ACADEMY 
SUMMER PROGRAM—Boys 10-14. School and play. 
Includes week camp-out at Yosemite. Non-military. 
HIGH SCHOOL STUDENTS—Bosic courses available 

for, credit. Day and boarding. Summer—é6 weeks. 
WRITE: Director, Summer Program, Fifth & Cottage, 

San Rafcel,- California. 


IN BEAUTIFUL OJAI VALLEY 
BOYS’ RESIDENTIAL CATHOLIC HIGH SCHOOL 


College, University Preparatory . . . Fully accredited, 
9th to 12th grades . . . Extensive compus, 131 acres . . . 
Sunny, Healthy Climate . . . Modern buildings . . . 
Gymnasium, all sports, swimming pool. 


Fall Term Registrations NOW—Send for Brochure 


VILLANOVA PREPARATORY SCHOOL, Augustinian Fathers 
12096 Ventura Avenue Ojai, California 





























UDSON wn arizona 
4\|//A Coed Ranch School 


Healthful, warm, dry climate. Near 
Phoenix. College 





prep. Grades 1 to 
12. Small classes, Accredited. Rid- 
ing included in — Tennis, 
og RL - pack trips, ri- 


flery, gg 
ses ant dbs, Couen ae: 


MILITARY 


BROWN  fcaceny 


THE WEST COAST’S MOST DISTINGUISHED 
MILITARY ACADEMY 
In the Beautiful Sierra Madres 


HIGH SCHOOL +* COLLEGE PREPARATORY 
ATHLETICS + BAND TRAINING 
HONOR R.0O.T.C, UNIT 
19125 E. Sierra Madre, Glendora, Calif. ED 5-0246 
eee JULY IN MEXICO *#*##** 
Annual Conversational Spanish Holiday Tour 
Young people 12-18 “‘Learn and Live Spanish’ in beauti- 
ful Puerto Vallarta. Formal instruction. You'll speak Span- 
ish in spite of Beach Swimming, Riding, Fishing! Write 
Mrs. Barbora Hayes, 400 Via Dichosa, Sonto Barbara, Cal. 


Army and Navy Academy 


One of the Nation’s finest Preparatory Schools. Fully ac- 
credited. Located immediately on the ocean—80 miles 
south of Los Angeles. 
CAMP PACIFIC—Summer Camp 

Separate catalogues, Box su. Carlsbad, California 
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NEW YORK = 


BARBIZON-PLAZA 


features large luxurious 


ROOMS WITH A VIEW 


in the very heart of New York 





Overlooking Central Park on the finest 
boulevard in New York City! Every room 
newly decorated and luxuriously fur- 
nished...with rates that are surprisingly 
moderate! 40 stories of gra- 
cious living. Minutes from 
Coliseum, Radio City, 5th 
Avenue shopping, theatres. 
Continental cuisine. 100% 
air-conditioned. Every room 
with bath, radio, tv. No 
charge for children under 
14 when sharing room 
with parents. 


Singles $9.50 to $15 
Doubles $15 to $23 
eletype NY 1-3949 
Phone CI 7-7000 
Or see your 
; Travel Agent. 


Write for 
Booklet S 
















BARBIZON-PLAZA 


N.Y. 


106 Central Park South at Sixth Ave., 








MEXICO 


How you can tour Mexico at low cost. 
Where to go, how to get there, how 
long it will take plus cost of entry, 
meals, lodging and car expense of 3-7- 
15-30 day trips. Complete list includes 
all these trips. Price $1.00. 

GLENN E. WALKER 


Box 205 
Eik River, idaho 
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EUROPE : 


Tours planned by European travel 
experts to suit individual require- 
ments. Ask for free booklet show- 
ing where to go, how to go, how: 
much it costs. 

Apply to your Travel Agent or... 


GUT Rave. SERVICE, INC. 
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For charm and 
colour that 
you'll find 
enchanting 


come to 


magnificent 


Malaya. 


“SAFARI” 


'TO SOUTH © 


AFRICA 













oe. IN PERSON 
instead of in the movies! 


Enjoy those African adventure films ? 
Think how much more exciting it will 
be to get in the picture yourself! 
This year visit South Africa . . . there's 
so much to see and do! 

Cost? 23 full days only $465 for 
each of two persons traveling to- 
gether. Your Travel Agent will gladly 
give you a copy of “‘Sarbus”” Tours 
of South Africa, plus details of 
rail, air and road travel. (SARBUS is the 
Motor Coach System of South African Rail- 
ways.) Or write Dept. N-21 for your copy. 


First in transportation RAIL—ROAD—AIR 
in the Union of South Africa 


SOUTH AFRICAN RAILWAYS 


U. S. Travel Headquarters at 
655 Madison Avenue, New York 21, New York? 











Wonderful Time 


in San Antonio! 


Write today for this colorful 
guide book of things to see, to 
do, and to photograph in one of 
America’s most interesting cities. 
Include San Antonio on your trip 
east, or to old Mexico. 


MUNICIPAL INFORMATION BUREAU 





1531 Navarro St. « San Antonio, Texas 





East A frica’s wild game awaits you 


No newer travel fun than having rhino 
frisking gaily near your car. Safe, too. 
That’s East Africa for you. Plus the 
beauties of Nairobi... Kilimanjaro... 
the Mountains of the Moon. . . Zanzi- 
bar. Fascinating? It is. 

An East Africa tour is so easy. Mod- 
ern transportation by plane, train and 
car...excellent hotels... the world’s 
leading safari operators for hunting 
with gun or camera. 


See your Travel Agent or 
write Dept. SN 


East Africa 
Tourist Travel Association 
Representing these 4 great territories: 


KENYA - TANGANYIKA - UGANDA - ZANZIBAR 
6 East 45th Street, New York 17, N. Y. or 
+ P.O. Box 2013, Nairobi, Kenya, East Africa 
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Northern California’ 


7 hy 


~ 


0 + 


land of the 
BEAUTIFUL REDWOODS 


DELIGHTFUL HOURS 
NORTH OF 
SAN FRANCISCO 


Best of your memories of that 1961 
vacation will be the breathtaking 
beauty of 


ENCHANTING HUMBOLDT COUNTY 


Attach name and address tor 
C Points of interest Foider 
OC Fishing Map and Guide 
OC Resources of Humboidt County 
© Have Fun in the Redwood Parks 


HUMBOLDT COUNTY BOARD OF 
EUREKA, CALIFORNIA 


TRADE 





ian tad. ait 


“TRAVEL SERVICE 99§|"  TRAYEL SERVICE >» 


Travel Directory 
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LOWEST AIR FARES TO 


EUROPE 


From $ 

New York via 

Iceland to 

ENGLAND roundtrip low season to 

SCOTLAND Scotland from New York 

HOLLAND LOWEST fares all year of 
any scheduled airline, 

GERMANY longest low season limit, 

NORWAY biggest Family Plan sav- 

SWEDEN ings. Dependable DC-6Bs, 

DENMARK U.S.-trained crews. Com- 

FINLAND plimentary full-course 

LUXEMBOURG meals, extra legroom. 


Ask any TRAVEL AGENT 


ICELANDIC AIRLINES 
@ lorrislala 


209 Post Street, San Francisco 8 YU 2-1036 
Also New York « Chicago 
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FP TRAVEL SERVICE 


Denmark + Finland « Norway » Sweden 


Four vacations 
in one! 


Easy-to-reach Scandinavia 
is a fascinating vacation 
buy. Visit all four coun- 
tries...See fairy-tale 
towns, "folklore provinces, 
fabulous lakes, majestic 
fjords. Go above the Arc- 
tic Circle: see Lapland 
and the North Cape. 
Choose May-June for the 
SCANDINAVIAN FESTIVAL 
or September to shop for 
the latest home furnish- 
ings during the DESIGN 
CAVALCADE. 


Lands of 
Sunlit Nights 


See a Travel Agent. 
W rite: 


Scandinavian 


ea Dept. 23, Box 260, 
New York 17, N.Y. 











Gives costs, dimensions, performance of 


I all foreign cars; how to rent, lease or 
ship home; 8 pages of cars in full color. 
Tells how to get free mileage chart, kilo- 
meters-to-miles conversion table, maps, 
hotel. guide, etc. Learn how to save 
enough money on a car to pay for your 
i trip! 30 months to pay for your car! 
Mail coupon or present to your Travel Agent. 


SM 
NAME 


ADDRESS 
ciTY STATE 


AUTO- EUROPE 


ee = t 268 $. Beverly Or.. Beverty Hills, Cal. OR 2-3149 
FRANCISCO: 233 Sansome St.. S.F.. Cal. EX 2-7894 
samt. White-Henry-Stuart Bidg.. Seattle |. Wash. MA 2-3456 
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Come, play in our refreshing variety of 
Deschutes area scenic lands— evergreen 
forests...open plateaus...sparkling lakes, 
streams...snow-tipped mountains. Friend- 
ly people and towns, and all types of ac- 
commodations await you and your family. 


Send for FREE color folder 


Deschutes Advertising Committee, Room 11 























Chamber of C ce, Redmond, Oregon 
Name 
Address. 
City 
Zone. State 











AWD 








for free 4-color brochure 
write Chamber of Commerce 
BOX 1026, ROSEBURG, OREGON 








Doodle your tour before you get 
there. “treland for Holidays” — 
booklet telis where to go, ae 


travel agent tells how. M 














pon, for free map and et. Pd 
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Lived here? In some cases there is a record 
in Ghost Towns. In others, you must let your 
imagination ‘people’ the old buildings. 

Three fascinating ghost towns are within easy 
drive of your Bithop Motel headquarters, 
plus so many more intriguing scenes, such as 
Palisade Glacier, the Petroglyphs, Death 
Valley, Mammoth Ski Area—thousands of 
lakes and streams! Write today for complete 
information to Bishop Boosters, Box 232 


BISHOP, CALIFORNIA 
“Ideal for DOING or just VIEWING"’ 

































SAVE UP TO $1100, TOO! 

Order now, pick up in Europe. Com- 

plete line, including station wagon. 
Three factory delivery plans let you select 
your car here, take delivery in Europe. Your 
driver's license and all necessary docu- 
ments are automatically delivered to you 
when you get your new Citroén! 

Pian 1: Guaranteed repurchase at 


scaled 
Pian 2: Europe's cost com- 
Plan 3: 


lete finance plan. 
your Citroén through 
Europe, then bring ithome. - 


CITROEN—from $895 for the 2CV in Paris. 


CITROEN CARS CORPORATION 


wi Bivd., Hills, . 
8423 -% +s See Calif 


Please send me your free colorful brochure 
and information on your 


citYy__.._____Z0NE__STATE 
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you can see why the Caribbean area has 


been dubbed "Haley-Land". Haley knows 


Jamaica, Nassau and Bermuda intimately. 


But after all, why not? We've helped 


more people see and enjoy this part of 
the world than any other Tour Service. 


Now get set for asurprise. From the 


West Coast a tour of Jamaica, Nassau or 
Bermuda is in the same price range -~ 
give or take $25 -- as a tour of Hawaii. 
Send for our new folders, or pick up 


copies from your travel agent, He'll 


give you the details about our tours and 


service. Cordially, CK 


® 


SPECIALISTS tN OVERSEAS TRAVEL 
The Haley Corporation « San Francisco 
235 MONTGOMERY STREET » RUSS BUILDING « YU 1-1880 


€_ SPECIAL TOURS “& 


Send for 


FREE FOLDER 


for your 
GUIDED 
SIGHTSEEING 
TOURS in 
Southern California, 
Arizona or Nevada 


From Hollywood and Los 

Palm Springs, Old Mexico, Orange 
Empire, Disneyland, Knott’s Ghost 
Town, Inside Movie Studios, TV. 
From Phoenix and Tucson — Grand 
Canyon, Apache Trail, Nogales. 
From Las Vegas — Hoover Dam & 
Lake Mead, Death Valley, Furnace 
Creek, South Rim Grand Canyon. 


T Please send me checked free folder 
0 So. Calif © Arizona ©) Nevada 
Name 
Address 
City 


i 1207 W. 3rd, Los Angeles 17 












State 
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JAMAICA 






HAWAT 


MEXKICO 












CARIBBEAN CRUISES 









ROUND THE WORLD 


CARTAN’S 
SELECT VACATIONS 


. +. All Fares From San Francisco 


(C1) EUROPE—from $1416— Many differ- 
ent escor vacations from 23-55 days. 
Also 5 and 7-week tours to music and art 
festivals led by outstanding cultural di- 
rectors. Departures June 17, July 8 (7- 
weeks) July 22 from $1929.20. 
() HAWAIIi—from $353—By Air. Leave 
any day. 8 days. Choice of 12 hotels. 
Leis, parties, sightseeing (including Pearl 
Harbor cruise). Also 22-23 day deluxe 
cruise tours, from $910. 
(1) MEXICO — from $345—Daily and 
weekly departures. 7-15 days. Popular or 
deluxe vacations. Finest hotels. English- 
speaking guides. 
CARIBBEAN—ISLAND HOPS OR 
RUISES—from $783—Finest hotels, 
meals, sightseeing. Also special cruises 
from Pacific Coast via P & O-Orient liners 
*‘Oriana’’ and ‘‘Chusan’’ to West Indies 
from $700. Taxes add’l. 
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Now . . . Cartan’s exclusive ‘Talking 
Travel Folder’’ makes your dream vaca- 
tion to Europe come alive. Ask your | 
travel agent for one or write Cartan. | 
plus 100’s of other world-wide cruises 


and trips 
CONSULT your travel agent or [x and 


mail ad for new brochures. 



















CARTAN & 
TRAVEL 


OQ HOM 3Hi ONNON 


EXbrook 7-5100 
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377 Geary Street 
San Francisco 2 





CRUISE TO 


Alaska Cruises, Inc. & Arctic Alaska Tours 


I 
i 
1 
1 
! 
| 
1 
L 


















ALASKA 


VIA BEAUTIFUL 
INSIDE PASSAGE 
May 2—Sept. 27 

9-DAY S.S. GLACIER QUEEN 
CRUISES S.S. YUKON STAR 
VANCOUVER, B. C. to 
‘ee SKAGWAY, ALASKA 


from $225 berth and meals included 


“ie, SEE YOUR TRAVEL AGENT 
...HE SERVES YOU BEST 


+ % 






* - 
< 
tay, 


J. Vance Building, Seattle, Washington 











ALASKA CRUISES, INC. Send me complete © 
J. Vance Bidg., Seattle, Wn, | tour and cruise 4 

folders ss | 
Name 
Address : 
City State 








asaree 
13 













UK 


“ROUND-the-WORLD” 


56 magic days 
$1995 uP 


e See the dream spots of the world 


...Paris, Riviera, Middle East, Pakistan, 
India, Ceylon, Singapore, Saigon, Hong Kong, 
Japan, Hawaii, California. 

© Go FIRST CLASS at sea and ashore 

.. luxury steamships... finest hotels... all 
shore excursions included. 

e Sail when you want to leave 

..year ‘round, weekly departures, east- 
bound from New York or westbound from 
San Francisco. 


Send today for “WORLD CRUISES,” the free 
brochure that tells you how to plan, prepare 
tor, and get the most out of a trip that will 
be “the cruise of your lifetime.’ Write Mr. 
C. A. Hall, Four Winds Travel, 307 Flatiron 
Building, New York 10, N. Y. 


Four Winds Travel 


SPRING SAILINGS—Mar., April, May! 
Limited choice space still available. 














Alaska 


and the famous 


‘Yu KON 


plus 
CANADIAN 
ROCKIES 


Sail The Inside Passage 
Aboard The Luxurious 
SS PRINCE GEORGE 

Escorted 16 or 23-Day Tours 


June 6, August 20, 27, 29 


Travel in comfort and the distinctive man- 

ner of Laughlin Tours on this grand deluxe 

tour via the only luxury ship to Alaska. 

Competent escort to handle all your bag- 

gage and take care of travel details. 

Now you may combine Alaska Cruise with 

the famous Canadian Rockies. 

Only the best hotels are used including 

Jasper Park Lodge . . . Chateau Lake Louise 
. and Banff Springs Hotel. 

Our luxury cruise ship sails the Inside Pas- 

sage with stops each day at the many fa- 

mous Ports of Cail. 


Call or Write your Travel 
Agent for Colorful Folder — 


A Te Pours Si: 


530 West 6th Street, Dept. 61-S 

Los Angeles 14, MAdison 7-0569 

442 Post Street, San Francisco 8 
EXbrook 2-4330 


(SPECIAL Tours > |F 






_SPECTAL TOURS’ ~ 


DELUXE 
14-DAY ESCORTED 
RAIL TOURS 


WEEKLY DEPARTURES 
June - July - August 


( FINEST HOTELS—including 


JASPER PARK LODGE 
BANFF SPRINGS HOTEL 
CHATEAU LAKE LOUISE 
/ BEST TRAINS & MEALS 
# = UNEXCELLED SERVICE 
; CONGENIAL PASSENGERS 
a 


ALL BURDENSOME DETAILS 
/ HANDLED BY ESCORT 


Most Beautiful Scenery 
In the World 


Call or Write your Travel 
Agent for Colorful Folder 








\ 530 West 6th St., Dept. 61-5 
a°< Los Angeles 14, MAdison 7-0569 
“a 442 Post St., San Francisco 8 

' EXbrook 2-4330 





Make adventure part 
of your holiday abroad. 
Join a Maupintour 17 day 


Russia By 
Motorcoach 


tour this summer. 





St. Basil's on Red Square, Moscow. 


Pioneered by Maupintour in 1958, this 
escorted tour series is designed for the 
imaginative traveler who wants to see the 
real Russia for himself . . . the people 
and villages, as well as the metropolitan 
centers of Leningrad and Moscow. Trav- 
el is by comfortable Scandinavian motor- 
coach with departures every week May 
9 through September 7, 1961. And the 
cost is only $495, beginning Warsaw or 
Helsinki. 

This tour, plus many more through 
Eastern Europe, Scandinavia, Western 
Europe, and the Middle East, are in- 
cluded in Maupintour’s 56 page Travel 
Guide. For your free copy of this book, 
see your Travel Agent or write John 
— Maupintour, 212 Stockton as iy, 

.. San Francisco 8, Calif. ~AStk - 


Maupintour 
eGR 
14 


_— ep eeen @ = «= «+ 


EUROPE in SPRING 
TULIP TIME in HOLLAND 


l 

65 Delightful Days | 
Sail from N.Y. April 17 

Return June 21 | 

l 

| 


DELUXE MOTOR COACH TOUR of Holland, 
Belgium, France, Switzerland 
Liechtenstein, Austria, 
Germany, Son Marino 


Including the SHRINE OF LOURDES 
Price from $1789.00 | 

For full information write 
MINS TRAVEL CENTER | 


133 O'Farrell St., San Francisco 2, YU 2-5867 


i — — — — — es — — J 


Monaco, 
Luxembourg, 


Italy, 
England, 


—_enw eww ewe eee 








ANNUAL ALBERTSEN TOUR under the direc- 
tion of Mr. Jean Aeschlimann, experienced 
traveler and linguist. 

Leaves New York July 5, 1961 on famous Cun- 
ord liner MAURETANIA. 98 days, visiting 
Ireland, England, Scotland, Norway, Sweden, 
Denmark, Holland, Belgium, Germany, Switzer- 
land, Austria, Italy and France. Return on 
QUEEN MARY. First Class throughout. Ap- 
proximately $3865. 

ALBERTSEN TRAVEL SERVICE 


26—O'Forrell Street, San Francisco 8, California 
Telephone YU 2-2552 











NORTHWEST SAILING VACATION 


Six days aboard 60’ Sailing Ketch oll through the 172 
Evergreen San Juon Islands. Learn to sail and fish for 
the King ond Silver Salmon. Dacron sails, diesel motor, 
electric refrigeration and hot shower. Come alone or 
with porty. Not over six guests. $150 per person poys 
everything. Over 20% of my guests have been doctors 
— their families, they hove had a wonderful time and 

will you. Write for 10-page brochure. CHRIS 
WILKINS, 2100 Westiake North, Seattle, Washington. 








NEWCOMERS... 
—to the West will find Sunset help- 
ful in their new surroundings. Make 
a new friend, by telling them about 
the Magazine of Western Living, 
on sale at leading newsstands. 


SUNSET, Menlo Park, California 














LOWER 


= PAZ isis 


5 day package-Lv. Tijuana-includes air trans. 
- hotel - meais - a" ew, card RATE. $144 
Fishing Boats $20.00 











FINE ARTS TOUR OF JAPAN 


Personally escorted by Mr. Scotty Tsuchiyo, recognized 
authority on Oriental Arts. He will share with you his 
specialized knowledge of Jopan—its culture, its fine and 
decorative arts. All through the tour you travel in fashion 
and see the best Japan has to offer. Departs via Pan Am 
Jet, April 10, 1961. 


Write or Call for Ulustrated Brochure 
323 Geary St. * DO 2-8153 
Douglas Travel Service San Francisco, California 


SUNSET 
























You'll spend thirty of the 
most enchanting days of 
your lifetime on this fully- 
escorted, 18,000-mile 
RANDOM tour to the Orient, departing on 
April 10 by intercontinental! jet airliner. 









On this, truly 1961's outstanding tour to 
the Orient, you'll visit Japan, Hong Kong, 
Bangkok, Siem Reap, Penang, Singapore, 
and Manila. 


Each mile of your RANDOM Orient 
Tour will linger in your fondest mem- 
ories for years to come. Make your 
plans now! 


Write for Brochure 


RANDOM TOURS 
801 Second Ave., Seattle Wash. 





































EUROPE 


Is Europe in your travel plans this year? If so, 
see more of Europe by going on ao RANDOM 
tour! 
RANDOM has gained the reputation of offering 
the worlds finest escorted tours—anywhere in 
the world! And their escorted tours to Europe are 
their proudest achievement! You'll see more... 
have more fun! You |! visit world-famous cities, 
see historic landmarks, and take interesting trips 
off the beaten path.’ Every detail of your trip 
is planned tor you! 
Monthly departures ore scheduled May through 
September via luxurious oceanliner or intercon- 
tinental jet airliner. Each monthly tour presents 
a different itinerary. One of these five tours is 
sure to be the one for you! Moke your plans 
now! 
























Write for Descriptive Brochure 


RANDOM TOURS 
801 Second Ave.. Seattle, Wash. 
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See the gay land ‘‘south of the border’ as it was 
meant to be seen on the most complete tour of Mexico 
ever offered! 

, America's largest first-class rail tour special- 
ists, invites you aboard its special streamlined train, 
departing July 8 from Seattle and Portland. Travel in 
deluxe Pullman accommodations direct to Mexico City. 
Spend three weeks visiting Zacatecas, Mexico City, 
Xochimilco, Cuernavaca, Taxco, Acapulco, Chapingo, 
Tehuacan, Tlaxcala, Orizaba, Fortin, Puebla, Guadala- 
jora, Mazatlan, and other fascinating cities! Return 
with up to $500 in gifts duty free. 

All-inclusive prices from Seattle start at $664, 
from Portland $647. 
Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 













WRITE FOR BROCHURE 









MARJORIE TRUMBULL 
Tour Classic of 


HAWAII 


A tour classic of Hawaii developed by Marjorie 
Trumbull, noted journalist, TV personality, and 
world traveler; now residing in the Islands. De- 
signed to make your stay a thoroughly enjoyable 
adventure. See your travel agent or write to Amer- 
ican Orient Travel, 391 Sutter St., San Francisco 8. 


VACATION CRUISES 


Enjoy six lazy days living aboard and cruising the 
beautiful San Juan Islands in our Diesel Yacht. With 
a small congenial group, very informal, sport clothes, 
meals family style by lady cooks. Total cost $85.00 
per person plus federal tax which includes a the 
to the top of scenic Mt. Constitution on Orcas Island. 
For more information and sailing dates call or write 


TACOMA BOAT MART 
2315 Ruston Way, Tacoma 2, Wash. 





MA 7-1483 


EUROPE 


We'll see the usual, plus Russia, Scandinavia, 
Yugoslavia and N. Africa. A different trip—for 
the young in spirit who don't want to be herded 
around. Also shorter trips 

EUROPE SUMMER TOURS 
255 Sequoio, Box T Pasadena, California 
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Rest, relaxation and real comfort on modern 
cargo liners plus interesting ports off the usual 
cruise track. 

60 to 70 days from Los Angeles via Moore- 
McCormack’s Pacific Republics Line. Sail- 
ings every two weeks through the Panama 
Canal to the Caribbean and South America, 
return via Straits of Magellan to Los Angeles: 

Outside twin-bedded cabins, each with pri- 
vate bathroom; combination lounge-dining 
room; deck swimming pool. Fares from $1,250 
March through Oct., from $1,350 Nov. through 
Feb. Your Travel Agent has details. 


MOORE-McGORMACK 
Lines 


611 Wilshire Bivd., Los Angeles 17, Cal. 
214 California St., San Francisco 11, Cal. 











Plan a Pacific Northern 
vacation ...See more 
cities and the best scenery 
with the Linge TuHart 
Knows A.LaskKA BgEsrt. 





SEND FOR TOUR BROCHURES 
See your PNA travel agent or write to 


PACIFIC NORTHERN 


———- AIRLINE S— J 
Alaska Flag Live® 
405 WASHINGTON BLDG. 


DEPT. S 
SEATTLE, WASH. 











Visit ALASKA 


ON GALA 2000-MILE CRUISE 
FROM 


VANCOUVER, B.C. 


MAY 23, JUNE 1 AND 10 
3 DAYS « $255 


@ Transportation, meals and accommodation 
included, tax extra. 


@ Cruise the scenic and protected Inside 
Passage aboard the “Prince George”, most 
luxurious ship in Alaska service. 

@ Visit Skagway, Wrangell, Juneau, Ketchikan, 
Prince Rupert, Ocean Falls. 


See your Travel Agent or Canadian 
NATIONAL Railways, 214 Vance Building, 
3rd Ave. & Union St., Seattle 1, Wash., or 
call MAin 2-4905. 


* CN 


CANADIAN NATIONAL RAILWAYS 
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Most Romantic in St. Thomas, 
Virgin Islands U.S.A. Historic hill- 
top hotel . . . new salt-water 
swimming pool, cocktail terrace, 
all rooms air conditioned. Ameri- 
can cuisine and West Indies deli- 
cacies. Water sports on the mile- 
long beach, new Beach Club 
cabanas, bar and dining area. 

Bluebeard’s Castle color folder from your Travel Agent 

Wm. P. Wolfe Organization, Representatives 

55 East Washington St., Chicago 2, Illinois 
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IN OLD MEXICO sarizon 


zona 
lhe Casa =F 
ce los Tesoros 5 Se 
lames, 


Your Host: 
AL GORDON 


Sonera, 


Mexico 
rer OCT. Ist TO MAY Ist. 








ae ef Rancho - = Navojoa 
NOW OPEN 
Designed by Cliff May 
“A NEW ADVENTURE 
IN AN OVERNIGHT STOP” 














Visit ALASKA this Year 


America’s last Great Frontier 


TAKU GLACIER LODGE ,tnctu 


Enjoy a different vacation for the Tourist, Sportsman 
and Vacationer. Modern cabins with electricity and 
showers. River boats for fishing and sightseeing. 
Home cooked meals. 

Write NOW for illustrated brochure. 


TAKU GLACIER LODGE °o*.2*\,.... 


The ZELLERBACHS ==" 


want you to have their folder telling you all 
about... ‘The Garden of Eden” 


. the most interesting vacation buy in Mexico. 
New! Opened August, 1959. Nothing like it in 
ALL MEXICO. 


Write—JIM ond GLORIA ZELLERBACH 
APDO 219 . Cordoba, Veracruz, Mexico 
















EUROPE 


1961 Summer Tours: 47 to 61 days in Europe, 
14-18 countries, from $1245. Transatlantic 
travel by sea, air or combination. Register now 
for June and early July departures. Write 
directly to: 
KNIGHT TOURS (S) 

Prof. Loring D. Knecht, Director 
©. Box 350, Northfield, Minnesota 











“For the Young 
of Ail K\ 







28th 
Year 


wie 
Weekly Departures Fully Inclusive. 
30-80 Days incl air’ 519 


Round trip from 
DEGROPE 18-80 Days fr. 788) 
DOORIENT = 17-20 Days #1290 
DAFRICA — 26-67 Days #r1767 
* DS@PACIFIC 3-58 bays #r.*952 
OOMOLY LAND 23-24 Days #1496 
- DC SOAMER 17-45 Days tr °954 
Vee hanahere” OMAWAM 5.24 oays1.*330 
Ask Your Travel agent MEXICO 15-18 days #r. *299 
(] STUDENT TOURS: Low-cost Adventure 
TA "teen bee mad caaoer ken WEE 


prm—=Check folders desired. -——m=mg 
WORLD TRAVEL! Name 




















530 West 6th Street J 
Dept... LA 14, ca © Address 
323 Geary Serot gp City —___ State 3 


———_,' 








Dept. 5, $.F. 2, Cal. 


16 : 











Loveliest Hotel on the West Coast of Mexico 


The Playa De Cortes 


on Bacochibampo Bay Guaymas, Sonora 


325 paved miles south of Tucson, Arizona. Perfect 
climate . . . magnificent setting . . . the moun- 
tains ond desert meet the sea. Delicious meals with 
highest U. S. health standards scrupulously main- 
tained. Cocktail lounge. Deep sea fishing that is 
unsurpassed. Swim, shop, skin dive, water ski, 
ride, dance or just relax and soak in sunshine and 
the fascinating beauty of the Gulf of California. 
Write: 


ELDRED Ii. TANNER, Mgr. 


for illustrated folder. 














Bg Son Francisco's newest, quiet, lux- 
ury motel. Half block off Von Ness 
LL Ave. (U.S. 101). Near Nob Hill, 
Golden Gate Bridge, Fisherman's 
EL Wharf. King-size beds, electric 
kitchenettes, free 21” TV. From 
$8 single, $10 double. Diners’ 
Club. Free Color Folder. 
A.A.A. 
NOB HILL MOTEL 
1630 Pacific Ave., San Francisco 


ENJOY YOUR STAY 
IN SAN FRANCISCO 


at the City’s newest 
and finest Luxury Motel 


IS Write for Color Brochure 
ae A & Franklin Streets 
sco 9, Calif. 


MOTEL eeeee yor. ~~ * 35-6865 











ADVERTISERS IN THIS 


Travel Directory 


cheerfully will send 
complete information, 
including rates, reser- 
vations, and accommo- 
dations, upon request. 
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VACATIONS FOR EVERYONE 


The Most Famous Ranch - Resort Combination in America 


Golf on beautiful all-grass 18-hole course — one of 25 
recreations on this famous 10,000 acre ranch-resort. 
Heated pool. 70 horses, 60 trails rodeos, picnics, 
barbecues, breakfast — moonlight rides, dancing, 
cocktail lounge. Golf and tennis pros, swim instruc- 
tor. Wonderful climate, no fog or smog year around. 
A great family resort, special provision for children. 
3% hours from L.A.,5 hours from . 40 miles 
north of Santa Barbara. American Plan rates from 
$18 per person per day, double occupancy. More free 
satres than any comparable place. Write for color 
‘older 


The ALISAL, Solvang, California. Telephone: 
Santa Ynez 233; Lynn-S. Gillham, Manager. In LA, 
MA 6-7581; in SF, YU 2-6905; Seattle, MU 2-1981. 


I: SOUTHERN CALIFORNIA AREA > 





SUNSET 
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FURTHER INFORMATION AVAILABLE BY WRIT ING DIRECT TO THESE SUNSET- RECOMMENDED ADVERTISERS 


SOUTHERN CALIFORNIA AREA 4 


— TET} 


DELicurrut | 





are the elegant chara of the Hotel del 
Coronado . . . finest resort hotel on the West 
Coast. Everything in the grand manner, yet 
reasonably priced. Acres of white sand 
beach, luxurious pool & cabanas, champion- 
ship tennis courts, golf, sailing. For reser- 
vations call: Coronado HE 5-3161, Los 
Angeles MA 6-0451. Or write Hotel del 
Coronado, Coronado, California. 


EUROPEAN PLAN WILLARO M. RUTZEN, MANAGING DIRECTOR 


sore. DEL | CORONADO 


ACROSS THE BAY FROM SAN DIEGO 





re | 


< MOUNTAIN STATES *. 


in SALT LAKE cry is 
|} HOTEL UTAH § 
MOTOR eee s 


. ia S [iid 


Right at the Center of 
the Center of Scenic America 





® Adjacent to historic Temple Square 


@ Close to outstanding scenic 
attractions 


Featuring the beautiful new 


% 
. vr 


<5 ass 
Hol Utah ROOM 


.. year-round roof garden restaurant § 


Write or phone DAvis 8-9114 
for reservations 


Max Dean, Manager 








RELAXING SPRING HOLIDAYS 
NOW IN LOVELY 


fe 

WLAeJ OLLA 
| Thrifty spring rates (European Plan). 
® Mouth-watering food in your choice of 
@ 4 restaurants. Rooms and suites over- 
looking pool, gardens and ocean. 












COC. 


Write or phone reservations: 
Los Angeles DUnkirk 8-1151 
San Francisco EX 7-2717 





Park and walk 


“SPECIAL 
WINTER RA 
Free Continental Breakfast 
end all-day Coffee Bar. 
Heated pools. Write for bro- 
chure and rates. 


1540 S. Harbor Bivd., Anaheim, KE 5-1211 


GRAND TETON 


ISH_C 


ONE NATIONAL PARKS 
REEK a 
am COUNTRY, WY’ 
PRS a 


CATTLE ‘Grenamane- Swnnnnannee FISHING. a PICNICS 
PACK TRIPS - BOAT TRIPS ON JACKSON LAKE AND SNAKE RIVER 
Ranch airstrip catering to private Ayers 
Write: Fish Creek Ranch, Wilson, Wyoming - Box 51 
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Visit the 
DIFFERENT 


Fabled and fabulous . . . 
your Utah vacation 
projects you into 
the reality of a 
make-believe world. 
You'll be rewarded with 
exciting scenic frontiers . . . 
gemiike cities and towns 
. . virgin lake-filled forests . . . 
cultural and historical riches. 














Before you travel, take an 
armchair look at Utah's 
promise for your 1961 vacation. 













1961 
TRAVEL 


1 Depe, 14, ‘uum Siete Copal 
1 Salt Loke City, Uioh 


' Name 











* MOUNTAIN STATES. > 












STREET 








CITY AND STATE 


perfectly act Uetween Glacier and Yellowstone 











VACATION IN 


aspen 


COLORADO 


Summer Festival Fun in America's 
Mightiest Mountain Wonderland! 


Picture Aspen when silver was king—now focus of cul- 
tural and musical events —_— scholars and artists of 
world renown! Activities galore: fishing, swimming, riding, 
jeep and ski lift trips, superb dining and night life. Bask 
in Colorado's exhilarating climate, deep in unmatched 
scenic qeaten! depp a | 











r a ee ee oe we om 2 ow “ 

- Chamber of Commerce, Dept. A, Aspen Colo. ; 

2 _< (©) Summer Festival guide, music programs ; 
a Eh, o Historic Aspen, summer and winter 

€ a Recrentee map of Roaring Fork Valley 

x All accommodations, prices, other services 

; Name 

i Addr 

. City. Zone. State 3 
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MOUNTAIN STATES *) 





Family land. Land of legend—and discovery. Fish 
as plentiful as a century ago. Write today! 


Wyoming Travel Comm., Dept. $1 « Cheyenne, Wyoming 





Planned 


for » 


Caiiileiil 


mous 
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PARADISE RANCH 


At the foot of Pikes Peak! 

Just 18 Miles from Colorado Springs 

Magnificent new lodge. Royal accommodations, 
meals to please a gourmet, Olympic size pool, 

a horse for every guest. Rodeos, pack 

trips, chuck wagon dinners, stagecoach 

rides, swimming, western fun. 

your travel agent or write for free booklet. 
Paradise Ranch, Woodland Park 12, Colorado 


More for 
you to SEE, 
DO and 
REMEMBER 





For those cherished leisure weeks of your 
year, come away to Colorado! Roam, relax, refresh 
yourself amid America’s most splendid scenic 
panoramas. Here’s invigorating air. . . abundant 
wildlife . . . swimming and water sports. Visit 
thrilling rodeos, fiestas, old gold towns, cliff dwell- 
ings. Night spots, too. Places to stay on any budget. 
SEND TODAY for your FREE Literature Kit! 
Includes 52-page, full-color Vacation Guide; State 
Highway Map Folder in full color; State-wide 
Events List; Hotel, Motel, Dude Ranch and Re- 
sort Information, with prices. Write 
COLORADO DEPT. OF PUBLIC RELATIONS 

606 State Capitol Building, Denver 2, Colorado 


This odvertisement sponsored by Colorado Dept 
of Public Relations and Colorado Visitors Bureau 








FLATHEAD LAKE LODGE 
QUARTER CIRCLE LA RANCH 


A Dude Ranch on Flathead Lake — 10,000 acres of 
mountains and lakes offering unlimited horseback rid- 
ing, fishing, swimming in Lake or heated pool, water 
skiing, canoeing, sailing, cruising, cookouts, tennis. 
Enjoy modern rooms and family cottages; Ranch. style 
dining. All-expense vacation in one big package. Write: 
Doloris M. Averili—BIGFORK, Montane. Ph. TE 7-6311. 


‘: RANCHES 


> Mount Robson Ranch 
via Red Pass, B.C., 
Canada 
The highest of Cana- 
da’s Rockies in the 
front yard. An outfit- 
ting ranch, serving 
horsemen, photographers, climbers, hikers, fishermen, 
hunters, and people interested in a two or more day pack 
trip to the near timberline ‘chalet’ at Berg Lake. Vaca- 
tioning motorists, who may spend only one night, never 
forget the view. Reservations advisable. Write for folder. 


TUMBLING McD GUEST RANCH 


An informal Ranch situated in the beautiful country 
of the Redwood Empire. Three hours from Son Fran- 
cisco. Rustic cabins, excellent beds, good food, trout 
fishing, swimming (river and filtered pool), square 
dancing, and horseback riding are al! included in our 
weekly rate of $80. Capacity 25 guests. Rates for 
children. For folder or reservations write or call. 


ARCH AND ALYCE McDOUGALD 
Philo, Mendocino County, Calif., Ph.: TWinbrook 5-3455 


TWIN LAKES LODGE 


Nevada's All-Year Dude Ranch 


Enjoy a Las Vegas Economy Vacation—3 days, 2 nights, 
$12.50 a person dib. occupancy. Includes room, 18-hole 
round of Golf, Horsebock Ride—Av. until April 1st. 
Relaxed living surrounded by trees, lokes and waterfalls. 
Weekly rodeos, B8-B-Q's, boating, fishing, swimming, 
golf—only minutes from exciting Strip Hotels. Holiday 
Rendezvous for clubs, groups and tours. Request Brochure. 


Box 1589, Las Vegas, Nevede. Orchard 8-2002. 











> RANCHES > 





je 000-acre cattle ranch - High Sierras — 
2 BRIDGEPORT, CALIF, ._> = 





S"HUNEWILL @ GuEST RANCH 
=: 
= 





Enjoy the fun and informality of the Old West on our 
working cattle ranch. Activities for the entire family. 
Excellent horses, superb riding country, fine fishing, ranch 
activities, breakfast rides, steak fries, day trips. Children’s 
wrangler. Modern cottages. Home cooking. Write for 


brochure. "Our Centennial Year” Phone 8341 
DIAMOND ‘D"’ RANCH 


P. O. LAKESHORE, CALIFORNIA (Fresno County) 

A remote High Sierra Ranch featuring 
Ranch or Pack Trip Vacations 
Elev. 7690 ft. Accessible by boat (4 mi.) then horseback 
(5 mi.). Beautiful surroundings, rivers, lakes, meadows, 
natural therapeutic hot spring baths. Fishing, riding 
(hunting in the Fall). Special family rates during Spring 
Season. Limited guests. Pack trips to tantalizing locations 
offered separately or with ranch vacation. june 15- 
Oct. 15. Write for brochure. 


> TRAVEL BOOKS 


OUTDOOR FAMILY 
FUN IN THE WEST 


A wonderful guide to out- 
door activities in the west. 
Tells both how to do 36 ex- 
citing activities and where 
to go to enjoy them. In- 
cludes water skiing, surfing, 
collecting rocks, visiting 
z00s, etc. $ 


WESTERN CAMPSITE 
DIRECTORY 

Complete information on 
locale, facilities, availe- 
bility of units, whether 
trailers are permitted, 
water sanitation, cooking, 
etc., for every public camp- 
ground in the 7 Western 
states. 19 maps and 66 illus. 
Revised. $1.50 











, Plan your trip with accurate 
information on the favorite 
Pacific vacation spot. How 
to get there, where to stay 
on each of the six islands; 
what to see in tourist cen- 
ters and out-of-the-way lo- 
cations, Over 70 large pho- 
tographs. Maps of each 
island, Revise $1.75 
Order from Lane Book Co. 
Menlo Park, California 


[> ARIZONA TRAVEL > 
. eet et a Rag rt ella 
RAIL X RANCH 


Plan your spring vacation now in one of the most 
beautiful valleys of the west on a real cattle ranch. 
Caters to people who want to rest, relax, and enjoy 
good riding. Swimming in heated pool, trips to Old 
Mexico. Excellent food, spacious accommodations. Rates 
from $100 to $145 weekly. No extras. Write or coll 





WALTER AND HELEN KOLBE 
Patagonia 


Roil X Ranch Arizona 





RANCHO SANTA CRUZ 


In the beautiful Santa Cruz Volley, only 17 miles north 
of Nogales on the Mexican border. Good Food—Fine 
Horses—Heated Pool—Tile Baths—Twin Beds—Centrol 


No charge for Ranch Wagon meeting guests in Tucson. 
RAY & LORETTA HANNA 
Box 132, Tucson-Nogoales Stor Route 
Telephone Baca Float No. 1 
ded by D Hines and AAA 





Heating—Open all year—American and European Plan— 


Nogoles, Arizona 





CIRCLE Z RANCH east Riding 


atagon’ e Arizona 

One of Pe... s first r= best-known guest ranches 
in scenic Border Country 13 mi. NE of Nogoles and 
the West-Coast-of-Mexico Highway. Cottle operation 
and real Western flavor, yet tor from ‘‘rustic."’ Sunny 
doys, cool nights ot 4000 ft. . . . crystal-clear air. 
Filtered swimming pool, Tennis. Write for Brochure. 

Recommended: Duncan Hines & AAA 




















SUNSET 












YoU TOO 
WILL ENJOY 
ROMANTIC ATMOSPHERE IN 


WARM DRY SUNNY 


YCgor 


Heart of the Scenic Southwest 








write for free colorful booklet 
where to stay, what to see and do 
Tucson Sunshine Climate Club, 
6009-F Pueblo, Tucson, Arizona 


for special convention information, 
write Dept. C ° 





IT RICH” 


AT ARIZONA'S NEWEST HOTEL 


SUPERSTITION Ho 


APACHE JUNCTION, ARIZONA 
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Mikal\ AOVMAAANYD ANS APTN 


146 luxurious rooms. Intriguing — 

rants. Marvelous for group = oo 
canc-information: write, Wire, 

Reser a teat — Richard L. Webber, Manage 


NT 
a apuuels 





Relax in sunny, dry climate. Guest and 
operating cattle ranch on_10,000 acres 
virgin land. Heated pool. Renowned for 
food and friendly informal atmosphere. 
Write: Brew and Marge Towne. 


White Gutin Reach 


Route 1, Box 567 Tucson, Arizona 











< ARIZONA TRAVEL a ie ARIZONA TRAVEL 









Spring with a . 


i tonic! 
The desert’s in bloom, 
skies are bright and clear, 
temperatures are in the 
mid-70’s ! There’s Everything 
Under the Sun to do and see. | 
For literature write: 


Valley of the Sun Visitors Bureau, 
Phoenix, Arizona, Dept. S-6. 


‘i 


in Arizona's Valley of the Sun 











STAY AT THE NEWEST DOWNTOWN 
MOTOR HOTEL IN PHOENIX 





In The Heart of Town 


@ Free Parking — T.V. 
Refrigerator — Swimming Pool 
Coffee Shop & Dining Room 

@ Write or phone for colorful folder 
and reservations 

@ 1001 North Central Ave. 
Phone ALpine 2-9771 








Memorable is the word for vacations here in the shadow 
of tamed Camelback Mountain yet so downright reason- 
able! Pools, corrals, resort ‘‘extras’’ plus 
superb foods, Clown’s Den cocktails, 
dancing, entertainment. Special 
family rates over the holidays. 


Free color brochure $-12 


Arizona Manor Hotel 
Camelback Rd. @ 24th St. 
Arizona 









~ 
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LAZY K BAR RANCH 
TUCSON, ARIZONA 


A vividly colorful spring vacation with sun-drenched days 
in perfect setting at this beautiful ranch-resort, 2,200 ft. 
altitude, overlooking desert and mountains. Excellent 

, modern heated pool, al! ranch activities, delicious 
food. Open to May Ist. Write for brochure. 


THE SPAULDINGS 
Route 1, Box 560 © Tucson, Arizona 





YCgon’s wonip Famous 
fs se Ranch Club 


Arizona’s Oldest and Finest Ranch Resort Club 
Opens 21st season. For the best vacation 


you will ever have! Rates from $85 to 
$130 weekly for everything. No extras. 
Horseback riding, heated swimming pool, 
delicious food. Arizona at its best. Write 
for illustrated folder. 


Mr. & Mrs. Howard W. Miller, 
P.O. Box 5505, Tucson, Ariz. 





[+ PALM SPRINGS AREA > 





NATURAL H INERAL BATHS 
IN THE MOST BEAUTIFUL SPA 
IN THE WORLD. 


No stay in Palm Springs is 
complete without a visit to: 


PALM SPRINGS S PZ 


Indian Avenue & Tahquitz Drive 
In the Heart of Downtown Palm Springs, California 


Palm Springs 324-3351 
Write for beautiful color brochure 


M 
B 





Warner E. Gilmore, Executive Director 
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wise westerners 


W 


travel the 


Sunsel way 


there's a 
Sunset Book 
to help you 
plan 


Hawaii |.75 
Mexico 1.75 
Oregon |.75 
Arizona 1.75 


Washington 1.75 


get there 
Family Camping 1.75 
Gold Rush Country 1.75 
Gift binding 3.50 
This Is California 7.50 
Southern California 1.75 
Northern California 1.75 


have fun 


Western Campsite 
Directory |.50 
Crystal & Mineral 
Collecting 3.50 
National Parks 
in California 1.95 
How To Fish the 
Pacific Coast 4.95 
Outdoor Family Fun 
in the West 1.95 


Order from your bookstore 
or, use this coupon 

Lane Book cones 
Menlo Park, California 


Please send: 








(Calif. Residents 4% tax) Enclosed__— 


Name leat 





Address 
City ie 








State 





Until Oahu’s flying families became aware 
of the old Port Allen airstrip within a 
stone’s throw of Salt Pond Park, on the 
island of Kauai, this spot was seldom 
visited except by Kauai’s own residents. 
The park gets its name from old Ha- 
but the usual reason for a visit is an 
idyllic cove nearby. 
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waiian salt beds just back from the shore, 






















In Salt Pond Park cove, white sand beach faces clear water stilled by sheltering reef 


Hawau’s fl y-2n beach 


Piped water and improved rest-rooms 
make camping on the beach practical 
here. It’s a 15-minute walk up the road 
to the backwoodsy village of Hanapepe, 
where you will find a small-town cinema 
and the modest Green Gardens Hotel. 

In most light planes, the trip from Hono- 
lulu takes about an hour. You can rent or 
charter planes at Honolulu. 


, a 


a 





Planes of organized “fly in” are parked at beach. You seldom find it as crowded as this 
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DODGE, DARI 


NOW YOU CAN OWN A DODGE FOR THE PRICE OF A FORD OR CHEVY. The Dodge Dart is not 
a compact. It is a full-size Dodge priced model for model with Ford and Chevrolet. So much for size and price. 
Dart has a lot of good things. The body is unitized and rust-proofed. There’s a new device called an alter- 
nator. It generates electricity even while you’re stopped for a light. Makes the battery last longer than usual. 
Dart’s got a fine ride (Torsion-Aire). It’s got Dodge room, comfort and quality. And you get the whole 
beautiful package for the cost of a low-price car. See your dependable Dodge Dealer for complete details. 


DODGE 
DARI 
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1961 


VACATION 
GUIDE 





NEW YORK STATE 


@ 196 pages packed with vital va- 
cation information 

@ Over 100 photos, 86 in dra- 
matic full color 

@ Guide to more than 500 resort 
communities 

@ Tells how to get to each by car, 
train, plane and bus 

@ Pinpoints beaches, recreation 
and sport facilities, historical 
shrines, natural wonders 

@ Special sections on fishing, 
boating, camping, motoring 

@ Cover by Grandma Moses, be- 
loved American artist 


You'll find a world of fun 
In NEW YORK STATE 


a oe oe i) 


COUPON TODAY! 





New York State Department of Commerce, 
Room 599, P.O. Box 1350, Albany 1, N.Y. 








E Please send me the free 1961 ““New York 
State Vacationlands” guide. I am inter- 
i ested in the following areas. 

a A Adirondacks 8. DD Long Island 

2. New York City 9. Mohawk Valley 

3. Catskills 10. Central New York 

4. 1000 Islands- il. Hudson- Taconic 

it. Lawrence > Genesee Region 

5. Niagara Frontier 13. Chautauqua - Allegany 

6. Finger Lakes 14. Capital District 

7. () Saratoga- 15. Southern Tier 
P Lake George 16. () Sullivan County 
i Name 

Address. 
i City. Zone___State 
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STREAM 


TO 
CAR 
BATTERY 


PUMPING 
FROM 
CREEK 






ROBERT COX 





New luxury in Western camping—a trifle cool, perhaps, but certainly invigorating. 
Shower curtain on wire hoop provides stall, otherwise serves as cover for camp table 


Bright idea for campers and boat owners... 


Take your running water with you 


How often have you wished for a shower 
Or 
wanted to hose the mud and fish scales 
off your boat as it comes out of the water, 


when camping in the wilderness: 


instead of waiting to do it at home? 


There’s a solution: One of the tiny bilge 
pumps now being installed in small boats. 
The pump doesn’t have to be installed 
anywhere permanently, and it will run off 
the battery of either your car or your 


1OM MOOR! 

















You can hose down boat in the water, then suck its bilge dry with pump. Maybe you 








| can persuade sonicone to wash the travel-dusty car while you're out on the lake fishing 
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Britain tempts the businessman: a subversive advertisement 


HIS ADVERTISEMENT is designed to 
j ypsetne the man who gees to Britain 
on business. It is slightly subversive. 
The deer-stalking executive above 
still has work to do in nearby Glasgow. 
But, for one heathery weekend, he has 
put his telescope to his blind eye. Sales 
curves are forgotten. Worries disappear 


| 


ae 


HORSE RACING. On-course bookmak- 


like Highland rabbits. Our truant is 
wise. Ask any doctor. 

Other cities, other temptations. 
Within seventy miles of Birmingham 
you can hunt cottages in the Cotswolds, 
castles on the River Wye, and colleges 
in Oxford. And, a couple of hours from 
Manchester, you can be fishing in the 


Lake District, mountain-climbing in 
Wales, or shooting birdies at Hoylake. 
And did you realize that there isn’t 
one British town more than seventy 
miles from the sea? Think of what that 
means to your family. But that’s vaca- 
tion talk. For more solace for the lonely 
executive, see photographs below. 


‘ 
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CAR RACING. The Triumph, the MG, 
and the Jaguar all came out of British - 
racing stables. So did Stirling Moss. 
Above is the start-line at Goodwood. 


THEATRE. London has nearly twice as many first- 
rate theatres as New York. At least thirty other 
cities have fine repertory. You can get the best 
seat at the Old Vic for $2.40. 


ing is legal in Britain. See photograph. 
Flat racing goes on from Spring till 
Fall. Steeplechasing, vice versa. 


For free illustrated booklet, “Britain Means Business,” see your travel agent vr write Box 305, British Travel Association. 
In Los Angeles—606 South Hill Street; In Canada—661 Howe Street, Vancouver, B. C 











“HERTZ always surpasses!” 





With or without glasses it’s plain that you can do 4 things with a Hertz car you can’t 
do with your own car: 1 With Hertz you can rent a car in one town, leave it in another. 





coll Hertz or your travel agent 
to reserve a cor anywhere 


2 With Hertz you can 3 With Hertz you 


have a car meet your choose the model you for a car only when 
plane anywhere in want—from Chevrolets you actually use it—by 
the world that you fly. and other fine cars. the hour, day or week. HERTZ 
‘ o © a 
let HERTZ put you in the drivers seat! /| *&"74°4* | 


4 With Hertz you pay 











You may use your HERTZ AUTO-matic Charge Card, Air Travel, Rail Travel or other accredited charge card. 
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Pump box. Simple strainer on the inlet 
hose (it also serves as your shower head) 
is an inexpensive kitchen faucet sprayer 


boat. It has two garden hose connections; 
just drop the inlet hose into a stream or 
lake and immediately you have running 
water at hand. Pressure and volume will 
be about half that of a home faucet 
turned on full force. 


Even warm water is possible. Pump water 
from a cold mountain stream through two 
50-foot lengths of dark hose laid over sun- 
heated rocks, and some of the chill will 
be removed. For a hot shower, pump 
from a large heated container, or try a 
coil of copper tubing in the line, heated 
by the campfire. Place the pump on the 
inlet side of the coil (very hot water can 
damage the pump’s impeller). 

The little self-priming, 12-volt pumps 
cost about $28 complete with motor. You 
can also buy 6, 24, or 32-volt models. The 
pumps draw modest current (about 7 am- 
peres at 12 volts), and can be put in use 
just by attaching an extension cord. It’s 
wise to protect your pump when traveling 
by enclosing it in some kind of plywood 
box. The box illustrated here includes a 
switch and also serves as a cord reel. 


It’s important that the wiring to the 
pump be heavy-duty extension cord of 
ample size; otherwise the motor may over- 
heat. For a 10-foot cord on a 192-volt 
pump, minimum wire size is No. 14; for 
an 11 to 20-foot cord, No. 12. Sections 
of any good-sized standard garden hose 
will serve for the two hoses needed. 


ROBERT COX 





Use two short wires with clamps at bat- 
tery. Connect with a cord plug—so you 
can add an extra extension cord at times 
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Only a few dollars more rail 
fare from California points. 
Wide choice of first class 
accommodations; also, 
economical Tourist Sleepers. 
Ask about Family Fare plan. 
All seats reserved, including 
coach—no extra charge. 

See your travel agent or 
Canudian Pacific: 

in Los Angeles, 

530 West Sixth Street; 

in San Francisco, 

185 *Post Street; 

in Portland, 

207 American Bank Bldg; 
in Seattle, 


216 White-Henry-Stuart Bldg. 


OLE 





2881 miles of scenic 
wonder; a foreign tour 
by rail. Visit Victoria, 
Vancouver, Montreal, 
Toronto, Quebec. 





CANADA 


on your way EAST! stopover at 





BANF 


& LAKE 
LOUISE 





IN THE HEART OF THE ROCKIES! 


-_ 


‘the Canadian * 


Canadian Pacific's Scenic Dome ; 
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See more from 


Streamliner/ 






this year, 


vacation abroad 


in 
Great Britains 


Loveliest 


Island Colony. . 


r 
| 


cocfrecrer eee 


Go abroad to Bermuda . . . you'll 
pack a world of new experiences 
into your trip. You'll discover a 
foreign land . . . flavoured by 
British customs and manners... 
an island colony of so many pleas- 
ures, every minute is filled with the 
making of memories. 

Plan your cross-country trip to 
give yourself some free time to see 
New York. Then on to Bermuda, 
a weekend cruise by luxury ocean 
liner . . . or stimulating jet flight 
that will use as little as a few hours 
of your precious vacation time. 

You'll fish. Golf. Play tennis. 
Sail. Swim. Sightsee. Relax on 
Bermuda’s magnificent pink 
beaches. Shop for British and 
European merchandise. Enjoy your- 
self thoroughly. This year, go EAST 
to BERMUDA. See your travel agent. 


“BERMUDA”, Dept. SS-13 

620 Fifth Avenue, New York 20, New York 
Gentlemen: 
Please send me a Bermuda Vacation Kit. 


Guitars go into action as aloha-shirted singers serenade you in Kauai’s renowned 
Fern Grotto. You reach this spot by river launch, after scenic 3-mile journey 


Water excursion in Hawaii 


Around the bend... wilderness 


The Wailua River reaches the ocean six 
miles north of Lihue, principal town of 
the island of Kauai. From the highway 
bridge, you can see the excursion-boat 
landing on the north bank, a few yards 
upstream. 


The Wailua River excursion is one of the 


Islands’ standard attractions, and with 
good reason. There is no other place in the 
Hawaiian chain where you can travel any 
considerable distance inland by water; 
here, on the boat ride to the celebrated 
Fern Grotto, you not only go three miles 
from the coast, but the country through 


At trip's end, tour boat nears landing while lone yachtsman takes advantage of mild 
trade wind on “Hawaii's only navigable river.” Note tall coconut palms at right 
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28 CARS WANTED IT! 


oar ms 


TEMPEST WON IT! 


(Motor Trend’s CAR OF THE YEAR Award goes to Pontiac’s Tempest!) 


The Motor Trend Magazine Car of the Year 
Award to Tempest marks the second time in 
three years that the Pontiac Motor Division 
has received this honor. The editors who 
selected it are (left to right): Robert Ames,“ 
Associate Editor. James Miller, Managing 
Editor. Don Werner, Editor. 


These men edit one of America’s lead- 
ing car magazines—Motor Trend. 
What they know about cars can help 
you buy your next new car with com- 
plete confidence. They study all the 
different makes. Compare. Drive. 
Then they make one award for the 
year. The Motor Trend Car of the 
Year Award. This year these editors 
voted solidly for Pontiac’s newcomer 


—the Tempest. The one car that will 
give the car buyer top performance, 
ride and economy for his nickel. Read 
what these experts say! 


Don Werner—““This year we studied 
the design features of 28 American 
cars. The Tempest pulled ahead of the 
whole crop of ’61 cars. The flexible 
drive shaft is a fantastic innovation. 
It’s the most sensible, dependable 
power train we’ve seen.” 


Bob Ames—‘“‘Equalizing the weight 
on the front wheels and the weight on 
the rear wheels (with the front engine / 
rear transmission) gives the Tempest 
great traction and ride. Pontiac engi- 
neers scored a great breakthrough 
with the Tempest.” 


Jim Miller—‘“The Tempest 4-cylinder 
engine and the triple alloy steel drive- 
shaft team up as a smooth, going com- 


bination. I had to look under the hood 
to convince myself they hadn’t 
sneaked in a V-8. And that 4-cylinder 
engine should be great for economy.” 


Take it from this group of sharp auto- 
mobile experts. They don’t throw 
roses unless they mean it. Tempest 
took the Car of the Year Award 
because it’s a winner. Check the facts! 
110 to 155 h.p. from a gas-saving 4- 
cylinder engine! Big car balance = big 
car ride! Independent wheel suspen- 
sion. Rear transmission. 15-inch wheels 
at no extra cost! Priced with the 
compacts. See your Pontiac dealer. 
PONTIAC MOTOR DIVISION © GENERAL MOTORS CORPORATION 


PERFECT 4 BALANCE 





fascinating Pacific 


A festive, fabled world where wonders never cease. 
year, discover the Pacific! 


This 


Ride a sampan to a glittering 
floating restaurant in fabulous 








Pacific Area Travel Association, Dept.S 
153 Kearny St., San Francisco &, Calif. 


Gentiemen: Please send me your new “Pacific Discovery” brochure. | am especially interested 


in the places circled below. 


Australia, Burma, Fiji, Hawaii, ae Bam India, Indonesia 


Caledonia, New Zealand, Philippines, 
NAME (please print) 


» Singapore, Tahiti 





Japan, Korea, 
, Taiwan, Thailand, 


Macao, Malaya, New 
Vietnam. 








ADDRESS. 





CITY. STATE 
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Inside Fern Grotto, you look out to sky 
through fern canopy and a filmy waterfall 


which you pass is, to all appearances, un- 
spoiled wilderness once you get around 
the first bend. 

Motor tours of Kauai often include this 
trip. Going on your own, you should ar- 
rive at the piers, close to the Coco Palms 
Hotel, about 15 minutes before one of the 
scheduled daily departures: 9:30, 11, and 
11:30 A.M.; 1:30, 2:20, 3, and 4:30 P.M. 
Two operators make the run: Doris’s Boat 
Service and Smith’s Boats. The barge-like 
boats.can carry 25 to 85 persons; at 9:30 
and $ o’clock (and any other time when 
there is enough of a crowd), a Hawaiian 
trio goes along to sing and play island 
music—with the inevitable “Hawaiian 
Wedding Song” as the piéce de résistance 
in the Grotto. (Skipper Doris Furushima 
serves fresh sliced coconut en route.) 


Pilots of the quict-running boats tell you 
about the things you see along the way. 
The forest contains hau and hala trees, 
and on the few open slopes above the 
calm, slow-moving river you see patches 
of now-rare pili grass, the rainproof ma- 
terial old-time Hawaiians used in the con- 
struction of their grass houses. Water 
birds stand in the shallows or sail along 
overhead. On the top of an enclosing ridge 
you see the historic Bell Stone, which 
gives out a somewhat bell-like clank when 
struck with another stone; it was once 
used to announce royal childbirth when, 
in an alcove below, Hawaiian queens gave 
birth to their children. 

You land in about 20 minutes, and walk 
into the Fern Grotto, a high, wide, shal- 
low cave thickly festooned with pamoho 
ferns (Nephrolepis exaltata). Keeping 
quite dry, you walk behind a thin water- 
fall that pours over the lip of the arch 
and spatters into the shallow ravine just 
below. Although the sloping floor of the 
cave has been trampled bare, this is an 
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LIBERTY MUTUAL 


the company that stands by you 


THIS WOULD NOT HAVE HAPPENED. Liberty Mutual can’t 
protect you from the negligent, “if only” driver. But 
Liberty can offer you 24-hour claims service backed up by 
an experienced, career organization second to none. @ 
When trouble strikes, you can count on Liberty if your 
car must be repaired or replaced — your hospitalization 
taken care of by medical payments, any possible third- 
party suit defended in your interests. g At Liberty Mutual 
the policyholder comes first. The company is run by poli- 
cyholder directors. Policyholder advisory boards keep us 
in touch with local conditions across the country. We look 
out first for our policyholders. You also enjoy the advan- 
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tages of dealing direct with your company, not only for 
car insurance, but for home and business coverages as 
well. @ Behind this service is a financial rating the equal of 
any in the insurance business. All policies are non-assess- 
able. m As a careful driver, beware of the negligent, “if 
only” driver. Protect yourself with alert driving and 
proper, economical insurance. Call on Liberty Mutual, 
the company that stands by you with all-round protec- 
tion and all-round coverage — all around the country. 


Liberty Mutual Insurance Company 
Liberty Mutual Fire insurance Company « Home Office: Boston 











*The example above shows what can happen to interest or other income you receive from invest- 
ments. It’s based on approximate Federal taxes paid by an individual in the $16,000 to $18,000 
taxable income bracket. A suggestion for increasing your™ take home” interest is explained below. 


Does this happen to you? 


There can be a big difference between 
the yield you earn before and after 
Federal income taxes. That’s true 
whether you are earning 3%, 4% or 
10% on money you have invested. The 
illustration above is just one example 
of how Federal Taxes cut down actual 
earnings. Even in lower income brackets 
these taxes are substantial. For indi- 
vidual income between $10-12,000 the 
Federal income tax rate is 38%. 


Why not invest some of your surplus 
savings in the tax-exempt bonds issued 
by local and state governments and 
keep all the income you earn from these 
bonds? You can purchase municipal 
bonds yielding 4% or more. It would 
take an 8% taxable return to equal this 
tax-exempt yield if you are in the 50% 
tax bracket — or more if you are in a 
higher tax bracket. 


There’s no mystery to purchasing 
municipal bonds. Dean Witter & Co. 


maintains a special department that 
purchases part or all of entire issues 
and offers them to investors like you 
who want to buy one or more. 
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If you are interested, talk to an Account 
Advisor at Dean Witter & Co. Let him 
help you select bonds to fit your require- 
ments, Or just write “bonds” on a card 
and mail to our nearest office and we 
will send you a copy of our informative 
booklet, “The Story Behind Municipal 
Bonds” and a list of our current offer- 
ings. There’s no obligation. 


DEAN WITTER & Co. 


Members New York Stock Exchange * Pacific Coast Stock Exchange 


45 Montgomery Street, San Francisco 


* 632 South Spring Street, Los Angeles 


440 Washington Bidg., Seattle * Equitable Building and Lloyd Center, Portland 
45 offices serving investors 
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unusually beautiful spot, and unique. 
Here, if your group has qualified for the 
trio, you will be able to test the amphi- 
theater’s acoustics with something other 
than the sounds of your own voices and 
scuffling footsteps. 

Along the path between the river and the 
Grotto, look for the Sensitive Plant 
(Mimosa pudica), a low-growing spindly 
shrub with foliage resembling that of an 
acacia. If you run your hand over the 
lacy leaves, they will close up tightly and 
remain that way for several minutes. (If 
others who have gone just ahead of you 
have been amusing themselves the same 
way, you will find the Sensitive Plant less 
sensitive, and you may have to flail it 
rather vigorously to get it to respond.) 
The whole excursion lasts about an hour. 
Fare is $1.50 for adults, $1.25 for children 
12 to 18, $1 for children 2 to 12, 
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Hydrofoil water -skimmer 


The first hydrofoil boat chartered for pas- 
senger service in North America offers a 
fast, exciting 90-minute ride from Bel- 
lingham, Washington, through the San 
Juan Islands to Victoria, B.C., on Van- 
couver Island—a distance of 55 miles. 
You may have seen motion pictures of 
these craft, with their hulls completely 
out of water, skimming three feet above 
the surface of Italy’s Strait of Messina 
(see page 52 of the March 1960 Sunset). 
The Flying Fish, a 65-foot, 60-passenger 
speedster built in Messina in 1956, sets 
out on her hull, like any other boat, from 
her port at the Citizens’ Dock in Belling- 
ham. Once free of harbor traffic, she ac- 
celerates to her cruising speed of 38 knots 
(44 mph), rising on struts attached to 
her underwater “foils’—which function 
under water much as an airplane’s wings 
do in the air. Unless you are on deck, 
watching for the moment, you will not 
know just when the hull clears the sur- 
face. The ride is very smooth, and choppy 
seas do not affect it. 

On the Bellingham-Victoria run one of 
three routes is used, depending on the 
weather. All are scenic: One goes south 
around Lopez Island, a second through 
the San Juans by Obstruction and Wasp 
the third north of Orcas Island 
and through Spieden Channel. 

For all trips aboard the Flying Fish you 
must get advance reservations, either 
through the Leopold Hotel at Bellingham 
(REgent 3-3500) or at Harbor Marine in 
Victoria. Weather permitting, and if there 
are enough passengers, there is one round 
trip daily, except Mondays and Tuesdays 
(every day, after May 15), starting from 
Bellingham. Fares are $5 one way, $8 
round trip, plus tax. 


passes, 








Make believe your watch is set to 10 p.m. by Your spirits soar in the atmosphere of true 
the Honolulu airport clock.“ Aloha...welcome UNWIND Polynesian hospitality. You doze, perhaps to 
aboard South Pacific Airlines to Tahiti!” » gemen dream of carefree adventure ahead...a 
Settle back in incomparable luxury: rich, , R TAH iT morning sun awakens you as you near a 


South Seas decor, the deep comfort of jade-rimmed tropic isle. “Iaorana... 
two-abreast seating throughout. Want TOMORROW welcome to timeless Tahiti!” With jet 
anything? Never mind the hour—just connections in Hawaii, we offer you the 
ring. Here’s one of your gracious hostesses; instead of fastest way from mainland U.S.A. to Tahiti... with 


the gay print uniform she wore at flight time, now it’s a § experienced air travelers it’s the only way. Ask your 
lovely Tahitian pareu and a fragrant flower in her hair. travel agent about AMERICA’S SKYWAY TO POLYNESIA. 


SOUTH PACIFIC AIRLINES 
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Lounging on a wave-swept rock, this noisy, well-fed coastal dweller is a familiar 
sight to many Westerners who live, hike, drive, picnic, or sail along the coast 


For coastal seal watchers... 


Is he seal or sea lion? 


Inland Westerners sometimes say the voice 
of the coyote is the most melodious sound 
in the West, but many coastal dwellers 
will argue that no sound can compare 
with the hauntingly beautiful bellow of 
sea lions along the rocky beaches of the 


Pacific. 


Various species of sea lions and seals 
range up and down our coastline from 
Alaska to Baja California. Occasionally 
the raucous chorus of their voices can 
even be heard amid the traffic noises of 
large coastal cities. 

San Francisco, for example, is extremely 
proud of its colony of Steller sea lions on 
Seal Rocks, just 100 yards offshore below 
the famous Cliff House and within sight 
and sound of the busy traffic on Great 
Highway. In fact, special legislation en- 
acted in 1887 recognized members of the 
local sea lion colony as official and legal 
residents of the city. 

Along our West Coast, we have two 
species of sea lions and four species of seal 
(although both the Guadalupe fur seal 
and the Alaskan fur seal are extremely 
rare). However, not many Westerners 
know the difference between seals and sea 
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lions, and even the long-time residents 
tend to refer to them as “seals.” Actually, 
most of the animals that attract your at- 
tention up and down the coast are sea 
lions (like the one sketched above). 


WHICH IS THE SEAL? 

Seals and sea lions all belong to a sub- 
order of flesh-eating mammals called Pin- 
nipedia (fin-footed) because all have flip- 
pers rather than legs. Any big, noisy fel- 
low you sce lounging on an offshore rock 
is probably a sea lion, but perhaps the 
quickest way to be sure is by the position 
of its hind flippers. 

The sea lion can rotate its hind flippers 
freely from back to front; they are usually 
pointed forward alongside the body when 
the animal is resting on a rock or beach. 


The seal (most common species) cannot 
rotate its hind flippers, which are fixed 
into a position extending behind the body 
like a tail. (The two fur seals—Guadalupe 
and Alaskan—are exceptions to this gen- 
eral rule and carry their hind flippers like 
the sea lions. However, they are seldom 
sighted.) 


Here are brief descriptions of the two sea 





lions and two seals you are likely to see 
along our coast: 


THE STELLER SEA LION 

This big boisterous fellow ranges from 
the Bering Sea south to the Channel 
Islands off the coast of Southern Califor- 
nia (although seldom much farther south 
than San Francisco). It is tawny, yellow- 
brown, up to 12 feet in length, and often 
weighs as much as 2,200 pounds. 

The prolonged, deep-throated, bellowing 
roar of the Steller sea lion is the sound 
that many coastal Westerners find melo- 
dious. Among the best locations for sight- 
ing are: Sea Lion Caves, north of Flor- 
ence, Oregon; Seal Rocks, in San Fran- 
cisco; Seal Rock and Bird Rock, along 
Monterey’s famous Seventeen Mile Drive. 


THE CALIFORNIA SEA LION 

The California sea lion ranges from the 
state of Washington to the coast of cen- 
tral Mexico (although it appears seldom 
north of San Francisco). Its natural en- 
vironment is the rocky coves and islands 
along the southern coast, with breeding 
grounds on small offshore islands. 
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This is the performing “seal” you most 
often see in circuses and zoos, and on the 
various marine amusement piers in South- 
ern California. It is dark brown, seven to 
eight feet in length, and may weigh up to 
1,000 pounds. The voice is a short, honk- 
ing bark, much less impressive than that 
of the Steller sea lion. 

Although the California sea lion is usually 
smaller and darker than the Steller sea 
lion, the graduation in size and coloration 
may niake it difficult for you to distin- 
guish between these two species. Study 
the profile of the head. The California 
sea lion has a pronounced crest where the 
forehead joins the muzzle; the Steller sea 
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The distinct, poodle-like topknot will help 
you identify the California sea lion 


lion has a sloping forehead that flows 
gently along the muzzle to the nose. 


THE HARBOR SEAL 

The harbor seal is also known as the hair 
seal or the leopard seal. All three names 
are clues: It is commonly seen in harbors 
and protected bays, its flippers are cov- 
ered with hair, and its gray, grub-shaped 
body is spotted like a leopard. 

This is the smallest of our coastal pinni- 
peds. A large male may weigh up to 250 
pounds but is seldom longer than five 
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Cool, green — and lots of breathing space! 


Here’s everything a Westerner could wish for — only more so! 
Mountains and forests on every horizon. More lakes and rivers than the 
maps even show. Our land is so big, so varied it has just about everything 
to offer in beauty, in sport, in holiday fun. And yet, Western vigour 

is blended here with an Old World charm. Winding lanes and 

highland games. Tea and croquet on the lawn. A peaceful land that’s 
“foreign’’ — yet strangely like home. Coming? We’ve accommodation 
a’plenty — hotels, motels, lodges, campsites — and fine roads, too. 


And B.C. is so easy to reach by plane, rail, ferry, bus and car. 
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B.C. GOVERNMENT TRAVEL BUREAU 
Victoria, British Columbia, Canada 


Rush me a complete vacation kit on where to stay, 


what to see. Plus a free copy of your magazine, 
BEAUTIFUL BRITISH COLUMBIA. 48 pages in color! 








Now P«O-Orient Lines make the Pacific 





the world’s most comfortable ocean! 


Today you can sail to the Orient, South 
Pacific or Europe on the largest and 
fastest liners in the Pacific for as little 
as $15 a day—less than you’d spend at 
a resort hotel. 


P&O-Orient Lines have revolutionized 
Pacific travel. 

A glance at the ship in our photo- 
graph above will give you an idea of 
what we mean. She is P&O-Orient’s 
spanking-new 40,000-ton Oriana. She 
has closed-circuit television, three swim- 
ming pools (two in tourist, one in first 
class), two orchestras, dozens of public 
rooms and cafés, and acres of decks. 
Her crew is British and her chefs are 
trained in the great Continental man- 
ner. The service aboard makes you feel 
positively feudal. And she is only one 
among many. 

There are 17 big, fast passenger liners 
in P&O-Orient’s fleet—the largest pas- 
senger line in the world. They offer you 
a remarkable chance to explore some of 
the last unspoiled lands in the world in 
unparalleled comfort. 

For example, this year you can choose 
between a Spring cruise to the South 
Pacific and sailing to Europe through 
the Panama Canal on the world’s new- 
est luxury liner: 


In May, Oriana sails to Hawaii, the Fiji 
Islands, New Zealand and Australia on 
a 35-day maiden cruise. Fares start at 
just $678 tourist, $958 first class. 


In July, Oriana sails for England by 
way of the Panama Canal.(P&O-Orient’s 
sparkling Chusan sails in June for 





Oriana has five open decks for sun 
and games and moonlit dances. 


France and England, stopping at Pana- 
ma, romantic Trinidad and Spain’s 
mysterious Canary Islands on the way.) 
Your fare from California, as little as 
$392 tourist, $493 first class. 


Around the Pacific 


You can circle the entire Pacific on one 
ticket on P&O-Orient Lines. You don’t 
have to get off here, fly there, and 
change somewhere else. A golden P&O- 
Orient liner is your hotel wherever you 
go as you see Hawaii, Japan, Hong 
Kong, the Philippines, Australia, New 
Zealand and the Fiji Islands. 

These fascinating trips take from 50 
to 62 days. If you want to watch your 
budget, you can make the whole trip 
for as little as $882 in an outside two- 
berth cabin in tourist class. If the sky’s 
the limit, you can go first class from 
$1097 to $3575. 

You have a choice of five sailing dates 
this year for these voyages: Canberra 
sails in July, Orsova sails in August, 
Oronsay and Orcades sail in September, 





and Oronsay sails again in November. 


See two-thirds of the world on 
your way to Europe! 


If you plan to visit Europe this year, 
why not go the adventurous way? You 
can sail to the Orient, or to the South 
Pacific, or both, and on to Europe on 
P&O-Orient. Whichever way you go 
you also see Ceylon or India, the Suez 
Canal and Egypt, the Mediterranean, 
Naples, and Gibraltar. You arrive in 
England rested and ready for a second 
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Kandy dancers at Ceylon’s fantastic 
Temple of the Tooth. 


vacation after seeing two-thirds of the 
world on your way! Fares start at just 
$731 tourist, $1170 first class. 

See your travel agent and start mak- 
ing plans now. For free literature on 
the trip you plan to take, write: 
P&O-Orient Lines (formerly Orient & 
Pacific Lines), Dept. 2B, 155 Post 
Street, San Francisco 8, California. 
Branches: Los Angeles, Seattle, Van- 
couver. Elsewhere in U. S. and Canada: 
Cunard Line, General Passenger Agents. 















The harbor seal is hard to spot; its mot- 
tled coat blends in with surroundings 


feet. Unlike the sea lion, the harbor seal 
has no external ears. 

The harbor seal is found all along the 
Pacific coast from the Bering Sea to Mex- 
ico, but usually remains close to shore. 
The voice is‘a harsh, screeching bark. 


THE ELEPHANT SEAL 

The elephant seal is the largest and per- 
haps the most grotesque-looking pinni- 
ped of the Pacific coast. The gray or tan 
bull may measure over seventeen feet in 
length, and often weighs more than 5,000 
pounds. 

You'll have no difficulty in recognizing 
the elephant seal. The animal derives 
its name from the long and elephant-like 
trunk or proboscis which hangs down 
over the mouth of the male. When an- 
gered or frightened, the bull curls the 





When an old bull elephant seal lifts his 
head to bellow, the whole beach trembles 


foot-long trunk against the roof of its 
mouth and issues resounding, snoring, 
snorts that echo among the rocky coves 
and beaches for great distances. 
Elephant seals once ranged from a little 
north of San Francisco to Baja California, 
but commercial sealers almost extermi- 
nated the species during the nineteenth 
century. Under careful protection, they 
have now increased and are frequently 
seen along the beaches of Baja California 
and on islands off the coast of Mexico 
and Southern California. 
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35 S> SIMCA COSTS HUNDREDS 
OF DOLLARS LESS, GETS MANY 
MORE MILES TO THE GALLON 
THAN ANY NEW U.S. COMPACT. 
YET, UNLIKE OTHER ECONOMY 
IMPORTS, THERE’S NO SACRI- 
FICE IN QUALITY, COMFORT, 
OR PERFORMANCE. SIMCA IS 
A 4-DOOR, FIVE-PASSENGER 
SEDAN, WITH A FULL FIFTY 
HORSEPOWER ENGINE, DELUXE 
INTERIORS, AND REAL TRUNK 
SPACE. LOOKS? SIMCA IS AS 
EASY ON THE EYES AS IT IS ON 
THE POCKETBOOK. EXTRAS? 
ALMOST ALL YOU WILL EVER 
NEED—AT NO EXTRA COST. 





PARTS AND SERVICE COAST 
TO COAST. SEE YOUR DEALER 





NOW. SIMCA mrorten 8y CHRYSLER 
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MEXICAN GOVERNMENT TOURISM DEPARTMENT - PASEO DE LA REFORMA 35, MEXICO CITY 
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THE FRIENDLY LAND! 
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Climate and scenery, clean 
sand and warm waves caress 
the traveler on Mexico's 
beaches that invite to relax. 


Come to Mexico and bask in its 
health-restoring atmosphere. 
Enjoy the lively music and 
brilliant colors of Mexico. 


Please send me FREE descriptive material 
on Mexico 














22-9/629 I 
1 Name onc Macnee 
! Address — piniineinipendaii 
Ee i 
State Country 
i ! 
] My occupation is { 
! Proposed method of travel : sigs sean [ 
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CONSULT YOUR TRAVEL AGENT, OR OUR OFFICES AT: 


CHICAGO B, MEL. 2. once ceeee vee 210 NORTH MICHIGAN AVE. 
HOUSTON 2, TER............005.., 008 WALKER AVE. SUITE 146. 
LOS ANGELES 5, CAL.............. ret . 3106 WILSHIRE BLVD. 
MIAM! 5, FLA.....+ FIRST NATL. BANK BLOG. 315 &. E. 2ng ST. 
NEW ORLEANS 12, LA. ... 6... eeeee 203 ST. CHARLES STREET. 


NEW YORK 20, N.Y. .. ..-+05-> 
SAN ANTONIO 5, TEX 


+» $90 FIFTH AVE, SUITE 3508. 
209 &. TRAVIS ST. 
BAW DIEGO 1, CAL... 0... cc cece ee wewene coe 1901 FIFTH AVENUE. 
WASHINGTON 6 ©. C....... 0455 1302 CONNECTICUT AVE. N. Ww. 
MONTREAL 3, P.O, CANADA,. 700 CORCHESTER BLVD. WEST. 

International Aviation Bidg. Annex First Fieor. 
TORONTO 5, ONT CANADA. .,.... 12 GLOOR GT WEST. 
MAVANA, CUBA,. CALLE 23 N’ 72, LA RAMPA VEDADO. 
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| BOOK REVIEWS 





Wines and wine country 


If you have an adventurous interest in 
local wines and wineries, you can scarcely 
afford to be without Guide to California 
Wines by John Melville (Nourse Publish- 
ing Company, Box 398, San Carlos, Cali- 
fornia, 1960; $4 clothbound, $1.95 paper- 
bound). 

Melville has made this literally a story 
of the wines and the wineries. In the first 
57 pages, he describes and identifies each 
type of wine produced in California. Then 
follows the 120-page section that many 
readers will appreciate most; it contains 
thumbnail histories of about 70 of the 
“more notable wineries” grouped by wine 
producing districts. The final 50-plus 
pages are a catch-all of useful or interest- 
ing supplemental facts. 

For this revised edition, Melville thor- 
oughly reworked the original 1956 edi- 
tion. To appreciate the extent of his 
revision, just compare the two editions 
on some winery that has acquired notable 
new history in the last four years. 





Tron horse in the West 


“Clattering along beneath a billow of white 
steam and smoke, the Iron Horse rolled 
into the valley of the Mississippi... . In a 
few short decades this rattling, snorting, 
mechanism would span the entire West 
with shining ribbons of rail.” 

In this manner author George Abdill pref- 
aces his newest book, Rails West (Su- 
perior Publishing Company, Seattle, 1960; 
$12.50), a 191-page pictorial journey over 
the old railroads that spread from the 
Mississippi to the Pacific. Many railfans 
are familiar with Abdill’s previous books: 
This Was Railroading (Superior, 1958; 
$10), and Pacific Slope Railroading (Su- 
perior, 1959; $10). This latest volume 
completes a trilogy of Western railroad- 
ing Americana. 





Climbing at Glacier Park 


The author of A Climber’s Guide to Gla- 
cier National Park (Sierra Club, Mills 
Tower, San Francisco, 1960; $3.75)—J. 
Gordon Edwards—has dedicated this new 
mountaineering volume to “explorers who 
would like to climb, or who once did, or 
who even now are looking for new foot- 
holds in Glacier National Park.” 

The 144-page book contains general and 
area maps, climbing-route diagrams, sky- 
line drawings of the major summit views, 
and 48 pages of photographs by such 
prominent mountaineers as Ansel Adams, 
Philip Hyde, Cedric Wright, and Bob and 
Ira Spring. 
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THE NEW APPROACH TO INSURANCE 





How you may 


save *100 or more 








on your next car! 








Here’s how Allstate’s auto finance bank plan 
works: you select the new or used car you 
want—and then find out how much cash 
you'll need to buy it. Give your Allstate 
Agent this information and he'll help make 
arrangements with a cooperating bank to give 
you low-cost financing. He’ll handle the de- 
tails, then he’ll hand you a check. You take 
the check to your dealer, sign the papers, and 
drive your car away. It’s as simple as that! 


You're in good hands with 
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Before you buy your next car, why not 
see an Allstate Agent? You'll discover 
Allstate’s auto finance bank plan may 
save you money two ways: with low-cost 
financing through a cooperating bank, 
and with Allstate’s low rates on the in- 
surance you need. You get all the benefits 
of being a “cash customer” when you 
select your car. And you get plenty of 
time to pay. 


Allstate’s plan is a great convenience, too, as well as 
amoney saver. The same monthly payment can cover 
both financing and insurance. You get everything in 
one package. If you’re planning on buying another 
car, why not call on an Allstate Agent? He’ll gladly 
give you full details—at Sears, at an Allstate Insur- 
ance Center, or in your home if you prefer. Allstate 
Insurance Companies. Home offices: Skokie, Illinois. 

May we help you? 





ALLSTATE ee AUTO INSURANCE 
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Desert garden. Here, beside Ajo-Lukeville road, you stroll among giant saguaros and 
many smaller plants. Control of livestock grazing since 1937 has stopped denudation 
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As you drive from Tucson to Ajo, signs 
like this point to Papago Indian villages 


In spring dress 


All the way from Nogales west to the 
Colorado River, the slanting Arizona- 
Sonora border cuts straight across desert 
country that is as forbidding—and as in- 
viting—as any on this continent. Through 
many ups and downs, it descends gradu- 
ally from the rich Upper Sonoran Life 
Zone on the northeast to the almost life- 
less dunes of the Yuma Desert. 

Only one paved road crosses this 240-mile 
stretch of the international boundary: 
From Gila Bend, on U.S. 80, Arizona 
Highway 85 runs south 84 miles to meet 
Mexico’s Highway 8, which leads on 
another 66 miles to the little fishing port 
of Puerto Pefiasco (or Punta Penasco, 
translated “Rocky Point”), on the Gulf 
of California. 

Approaching the border from Gila Bend, 
you go through the copper-mining town 
of Ajo (Spanish for garlic) and enter a re- 
gion distinct from all our other deserts: 
Only here does the Mexican-Sonoran Des- 
ert—characterized by the organ-pipe and 
senita cacti—actually overlap the border 
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Organ Pipe Cactus National Monument (inside dashed lines) preserves 515 square 
miles of desert, in area acquired by United States in Gadsden Purchase of 1853 
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From Estes Canyon, monument’s only trail leads 
into Ajo Mountains. Look for bighorn and deer 


the Arizona desert park called Organ Pipe 


and extend any distance into the United 
States. Organ Pipe Cactus National 
Monument preserves a sample of it; al- 
though there may be fewer than 50 
senitas growing naturally in the United 
States (all of them in one small portion 
of this preserve), about half of the monu- 
ment is occupied to some degree by the 
organ-pipe cactus, and thus qualifies as 
Mexican-Sonoran. 


Studying the background scenery in the 
pictures on these pages will give you an 
idea of what kind of desert it is. The ma- 
jestic mountains, easy to get into and 
explore, are composed of old lavas, much 
uplifted and eroded. The bajadas or out- 
wash plains sloping out from their bases 
meet to form the intervening valleys 
where, from a distance, the courses of 
summer’s flash floods show up as waver- 
ing green lines of mesquite, ironwood, and 
palo verde. 

To the east, in the vast adjoining Papago 
Indian Reservation, the land shows more 
and more evidence of humay use as the 
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increasing population makes more and 
more demands upon it. North are the 
widespread bombing and gunnery ranges 
of Williams Air Force Base. To the west, 
the sun-parched valleys support almost 
nothing but creosote bush and the gray 
bur sage, the least fussy of plants. South 
of the border, woodcutters keep the des- 
ert cleared of everything that might be- 
come a tree. In the midst of all this, the 
well-drained rocky slopes of Organ Pipe 
Cactus National Monument—if they re- 
main inviolate for another century or so 
—may become indistinguishable, even to 
desert-trained botanists, from what our 
best guesses tell us the desert was before 
the white man came. 





Auto exploring the West... 


Before the national monument was estab- 
lished by presidential proclamation in 
1937, this swatch of the Southwest had 
had its share of grazing and abortive min- 
ing. You will notice few signs of either as 
you travel through the area now, but you 
may be surprised to learn that threats to 
the monument’s integrity are stronger 
than ever: In 1941 the Small Miners As- 
sociation, claiming critical wartime need 
for copper as the reason, sponsored Con- 
gressional legislation which opened the 
area to prospecting and mining. No worth- 
while copper deposits have been located, 
but prospectors have done extensive dam- 
age. Major copper-mining interests have 
been test-drilling inside the monument’s 
boundaries during the past two years, and 
under present laws there is nothing to 
prevent the excavation of another open- 
pit mine like the one at Ajo, if a suitable 
ore body is found. 


Now this sparkling desert is starting to 
dress for spring. Hit it just right and you 
will encounter brief but brilliant sweeps 
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“,..and I fed a bird with a beak this long!” 


IVE-YEAR-OLD Rebecca can hardly wait to tell the kids back 
home how she ran down the jungle path, stopping by a 
waterfall to feed a great big, funny bird so tame it ate right out 
of her hand! An adventure in some far-off land? No, it’s the 
kind of thing that happens every day in the huge subtropical 
forest re-created as part of the world-famous San Diego Zoo. 
Toucans and hundreds of other exotic birds live amid palm 
trees, banana plants and other jungle foliage in the world’s 
largest free-flight bird cage. The zoo is just one of San Diego's 
attractions. You can also enjoy beaches—70 miles of them, with 
exciting surf or sheltered coves and lots of sand to stretch out 
on. A large burlap sack to carry your catch is recommended 
equipment when you try the fabulous deep-sea fishing. 


Climate is delightful—warm in winter and cool in summer 
—with 353 days of sunshine a year. California ends and Mexico 
begins at the San Diego city limits. You can cross the border for 
bullfights, horse racing, dog racing, jai alai, night clubs. 

Send for free full-color booklet that will help you enjoy to 
the fullest a vacation in San Diego. Write to San Diego Con- 
vention & Tourist Bureau, Dept. S-361, 924 Second Avenue, 
San Diego 1, California. 


SAN DIEGO 


W bere California and Mexico Meet by the Blue Pacific 








The organ pipes, ocotillo, and palo verde... 
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Organ-pipe cactus (Lemaireocereus thurberi). Tender plants, 
pruned by Arizona frosts, branch at ground into “organ pipes” 


Ocotili@ (Fouquieria splendens). Graceful thorny limbs of this 
woody plant put out small, short-lived leaves after each rain 


of color, although you will never find a 
time when all of the native plants are in 
full bloom at once. 

In the coming weeks there should be 
bright splashes of desert poppies, ma- 
genta owl’s clover, blue lupines, yellow 
encelia and desert marigolds, and apri- 
cot mallow. Sometimes several of these 
plants will be mixed together; often a 
single kind will dominate or even mo- 
nopolize the scene. Do not, however, ex- 
pect anything like the unbroken carpets 
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of wildflowers that you may remember on 
California’s smooth hills and flats in the 
days before the plow and bulldozer at- 
tacked the soil; desert displays are usually 
spotted with shrubs, cacti, and rocks. 


TIMING YOUR VISIT 

As a general rule on the desert, the larger 
the plant, the later it will bloom. Thus 
you will find the hedgehog cactus open- 
ing their rose-purple cups as early as 
March, while the ocotillo (also called 


Organ-pipe in Mexico takes different shape, is called pitahaya. 
This Sonora giant shows how trunk grows in frostless regions 


Palo verde (Cercidium floridum). Tree saves water by doing 
without leaves in dry spells. Green bark has vital, chlorophyll 


flaming sword, candleflower, candlewood, 
Jacob’s staff, coachwhip) waits till April 
to put on its flame-red trumpets. 

in most years, late April or early May is 
the time to find the palo verde decked 
out in its showiest yellow. But the giant 
cacti—the organ-pipe and the saguaro— 
hold off until late May or early June. 


THE BIG ONES 


Organ-pipe cactus. Somebody fancied a 
likeness to the pipes of an organ in the 
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Sea-ROve THE 
SouTH Seas 
THis SPRinG...Save 25% 
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This scene has sound! Hear it on Capitol Records’ new album, “Ports of Paradise.” 


Make this spring the most romantic and exciting of your life...visit Tahiti, Rarotonga, 
New Zealand, Australia, Fiji, Pago Pago and Hawaii. Enjoy 42 Pacific springtime days 
aboard the $$ MARIPOSA or ss MONTEREY in unparalleled Matson luxury at unusual sav- 
ings-25% reductions from regular one-way fares. You'll sea-rove 15,000 miles of South 
Seas adventure for as little as 7¢ a mile-just about the cost of driving your car. Double 
room fares begin at $1155 on Matson’s special spring South Seas Cruises. Four sailings, 


from March 19 to May 21, make planning easy. For details, see your travel agent today. 


Maton, Lor 
A TRADITION OF LUXURY 
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The saguaro, the 


Saguaro (Carnegiea gigantea). This roadside giant, centuries 
old, is unusual; most big specimens are pocked with birds’ nests 
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NATIONAL PARK SERVICE PHOTOGRAPH 


Senita or “old man” cactus (Lophocereus schottii). Upper parts 
of branches covered with gray “hair” (actually, weak spines) 


numerous close-set, nearly upright stems 
of Lemaireocereus thurberi; hence the 
common name. To Indians it is pitahaya 
(pee-TAH-yuh), highly valued for its 
sweet red fruit, which is eaten fresh, pre- 
served, or dried—or is made into a na- 
tive wine. 

This is a night-blooming member of the 
cereus tribe that may be 20 feet tall (often 
much taller in Mexico). Each of its fun- 
nel-shaped, greenish white to pink blos- 
soms (sketched on map, page 39) lives 
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for only one night—opening after dark 
and ‘closing shortly after sunrise. 
Saguaro. Imagine a succulent plant as tall 
as a five-story office building. This is the 
giant saguaro (Carnegiea gigantea), which 
has been known to grow to 56 feet (we 
measured a 52-footer in the White Tank 
Mountains west of Phoenix). 

Driving any highway across southern Ari- 
zona, you will see hundreds of saguaros, 
but you won’t appreciate their immen- 
sity until you walk right up to a mature 


senita... and the chollas 


Teddy-bear cholla. This “jumping cactus” is the fiercest of all. 
Your flesh, impaled by spines, may carry whole branches away 


Chain-fruit cholla (Opuntia fulgida). Another “jumper,” this 
cholla adds one fruit to another until a “chain” is formed 


M. CHILDRESS 


Ouch. Don’t kick cholla joints you find on 
the ground. Spines easily pierce leather, 
are difficult to remove from ‘the skin 
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40-Mile Loop. At day’s end, you return to civilization through 


a 








/ Ajo Mountain Drive. Guide booklets explain numbered stops (note “4” on 


unscarred 


Auto exploring in Organ Pipe: These are the roads... 


Arizona Highway 85 is trunk line through monument from north to south. Here are 
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desert 
















































25 miles of smooth, billboard-free driving 


specimen (see In Arizona's desert 

the mighty saguaros, in the April 1959 
Sunset). 

Like most cacti, the saguaro is a leafless 
succulent. It employs a wide root system 
to carry water to its fleshy green stems in 
times of plenty, and slowly shrinks as it 
uses up the stored moisture in times of 
drought. Its white flower, the state flower 
of Arizona, is shallower, wider, and waxier 
than that of the organ-pipe, and remains 
open most of the day after opening the 
night before. Its fruit is similar to that of 
the organ-pipe, and is much in demand 
by birds, bees, livestock, and people. 
You won’t find the biggest saguaros in 
Organ Pipe Cactus National Monument, 
but there are many fine specimens. 


PLANNING FOR ORGAN PIPE 

As soon as you reach the monument, head 
for the visitor center (monument head- 
quarters, open daily, 8 A.M. to 5 P.M.), 
where your questions about the area will 
be answered by the ranger on duty. But 
there are some answers that you may 
need before you leave home: 

Ways to go. There is no public transporta- 
tion to the monument. From Phoenix the 
driving distance is 150 miles, via U.S. 80 
and Arizona 85. From Tucson, you take 
Arizona highways 86 and 85, crossing the 
Papago Reservation with its trading posts 
and occasional villages; here, too, the dis- 
tance is 150 miles. 


From coast points, the usual way is 
through Yuma to Gila Bend on U-S. 80, 
thence through Ajo on Arizona 85. But 
you will save 60 miles by leaving U.S. 80 
at El Centro, California, crossing into 
Mexico at Mexicali, and following Mex- 
ico’s Highway 2 east for 173 miles to 
Sonoyta, where you turn north across the 
border again and reach monument head- 
quarters in just five miles. You will not 
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need Mexican tourist cards as long as you 
go no farther into Mexico than this route 
takes you, but you should be prepared to 
prove ownership of your car (see Just be- 
low the border . . . the Devil’s Highway, 
in the April 1959 Sunset). 

Camping. There is one improved camp- 
ground in the monument—about a mile 
from headquarters—and you are not per- 
mitted to camp elsewhere. The camp- 
ground, which is furnished with specific 
campsites and modern facilities, is on an 
open south-facing slope, where you will 
be exposed to sun, wind, and neighboring 
campers. 

Unless your need for privacy is nil, take 
tent or trailer. When you consider the 
difficulty involved in pitching a tent on 
such rocky ground, the choice seems to 
narrow down to trailer or pickup-camper, 
and indeed you will find most people in 
the campground occupying one or the 
other. In the past year, the National 
Park Service has set a two-week limit on 
camping, so you will not have to squeeze 
in among long-term campground “resi- 
dents.” 

The campground has piped water and 
restrooms, but no trailer hookups of any 
kind. Temperatures at this time of year 
range from as low as freezing at night to 
70 or 80 degrees at midday. There are 
stoves, but you are not allowed to burn 
native wood; the sensible solution is a 
gasoline stove of your own. 


Other places to stay. For short visits, you 
can see the advantages in staying in a 
hotel or motel in Ajo. You miss the fun 
of camping (which is apt to be mostly 
missing in regulated campgrounds any- 
way), but there are no meals to prepare, 
no beds to make, no trailer or bulky gear 
to haul. Restaurants in Ajo open by 6 
AM.; you can be on your way into the 
monument early, and come away each 


Crude headstone at Quitobaquito marks 
tomb of Frenchman who died 61 years ago 
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“Window” in mountain spur marks Arch Canyon, a natural arboretum of desert life. 
Ajo Mountain Drive swings past mouth of canyon; you can walk in as far as you like 


night with the knowledge that you are 
leaving it as undefiled as you found it. 
If mealtime comes when you are in the 
southern part of the monument, you can 
cross over to Sonoyta for lunch or dinner 
at the popular restaurant Tierra del Sol. 
You may want to try shopping in So- 
noyta, too. 

On the United States side of the border, 
Ajo has the only accommodations close 
to the monument. In the residential part 
of town is the Cornelia Hotel, rather old- 
fashioned, quiet, adequate; rates start at 
$4, with bath. On the highway north of 
town are the Ajo Motel and Trailer Park, 
Wiley Trailer Park, and the new Copper 
Sands Motel. Because of construction ac- 
tivity in the area this year, the motels 
are likely to be crowded; it’s best to write 
ahead for reservations. Ajo, Arizona, is 
sufficient address for the hotel, motels, or 
trailer parks. 

If you cannot get space in Ajo, motels in 
Gila Bend, on U.S. 80 (42 miles north of 
Ajo) should have plenty of room. 


AT MONUMENT HEADQUARTERS 

The visitor center is near the highway. 
Indoor exhibits will provide you with 
close-ups of desert plants, mammals, 
birds, and reptiles—and should whet your 
appetite for the miles of springtime fresh- 
ness waiting outside. Pertinent books and 
postcards are on sale, but the following 
publications are free: Descriptive leaflet, 
Organ Pipe Cactus National Monument; 
Check List of Birds, Organ Pipe Cactus 
National Monument (198 kinds!); Camp- 
er’s Guide, Organ Pipe Cactus National 
Monument; Ajo Mountain Drive; and A 
Guide to the 40-Mile Scenic Loop Drive. 
The last two will contain good reasons 
for spending at least two days in the 
monument. The routes they cover are 


the area’s only maintained roads, other 
than the trans-monument highway; they 
are nothing like the highway, but are fine 
nostalgic desert roads—winding, climb- 
ing, swooping, wandering in search of the 
least obtrusive way across the land, and 
bladed just wide enough, and just dipless 
and humpless enough, for you to take any 
car over them without need for worry. 
You can hit bottom though, or scrape 
roadside rocks or thorns, if you hurry 
along carelessly. 

Ajo Mountain Drive. This is the road to 
take first, because the numbered stakes 
along the way, coupled with the informa- 
tion in the guide booklet, will quickly 
familiarize you with many desert plants 
and other phenomena. 

Don’t be fooled by the 18-mile length of 
this one-way loop road. You can make a 
whole day of it, with many rewarding 
stops. Halfway, at Estes Canyon picnic 
site, the less energetic members of the 


Ajo, nearest U.S. town to Organ Pipe 
monument, is built around pleasant park 
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Which room has the most easy chairs? 


7 


4 {nsw er: the Sale ge The above should hold And now we may try your credulity one teeny bit more. “How, 
true for your house, too. Just as soon as there’s a Buick Special you will ask, “can an economy car offer the ‘go’ of the luxury car 
world?” Aluminum, we answer. Aluminum V-8 and aluminum 


transmission*. They give you half-again as much go-power as 
the compacts give you, yet save on gas right with the compacts. 


in your garage. 

“How come?” you may ask. “The Buick Special is 6ne of those 
cars you save with. Low cost. High mileage. Regular gas. Easy 
parking. What's this about easy chairs?” And, as for the pride of a luxury car, just put a Buick Special 
in your garage and see which room in your house gets the most 


And we say hold on. The Buick Special is a special-size car. Sure gags ; 
cheers. Buick Motor Division — General Motors Corporation. 


it gives you what you expect of a compact but it takes you into 
the big-car world, too. For example, it gives six big fellers easy- *Aluminum Dual-Path Turbine Drive — optional at extra cost. 
chair seating — not just for going to the supermarket but for 


all-day driving. And that brings up the all-day ride, another 
big-car extra in this roomy, relaxing Buick Special. S | HC 
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The Exquisite Lady Sheaffer 





The warmth and charm of a lady's handwriting can only be captured by a 
good fountain pen. And here’s the most feminine one of all! The Lady 
Sheaffer pen shuns ink bottles—refills cleanly and easily with drop-in Skrip 


cartridges. Illus: Paisley pen with gold-colored 
accents, $10; matching pen and pencil set, $14.95. 
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Mineral exhibit at Ajo pit of New Cornelia 
Mine helps you understand copper min- 
ing. Note ore train heading for the mill 


family can settle down with binoculars 
for a couple of hours of birding while 
the hikers take full canteens and follow 
the trail up to Bull Pasture. 

40-Mile Drive. You can go either way on 
this loop. We started from the south after 
an early lunch in Sonoyta; if you go that 
way, you will have to use your guide leaf- 
let in reverse. 

Most of the time in Organ Pipe, you 
drive on natural gravel that is nearly 
dustless. But occasionally on this route 
you will be able to raise a nice, satisfying 
dust plume that is neither persistent nor 
thick enough to seep into your car. 
Take the side road to the north at Senita 
Pass. Here are the only specimens of the 
senita—the “old man cactus”—in the 
United States. Somewhat similar to the 
organ-pipe, the senita has only 5 or 6 ribs 
or flutings on each stem instead of 12 to 
17, and its upturned branches are crowned 
with matted hairlike spines that remind 
you of gray or white whiskers. 

Water is so scarce in this region that ar- 
rival at Quitobaquito Springs is some- 
thing of an event, even if heavy growths 





From public overlook, you watch activity 
in great Ajo copper pit. Electric trains 
use spiraling terraces to bring out ore 
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GETTING WEARY OF WINTER? Looking forward to fishing? Can’t 
wait to go swimming, water skiing. ..or cruising? Making plans for 
camping, picture taking, and exploring? 


SPRING IS HERE NOW... at your Evinrude dealer’s. He’s putting final ‘touches 
on his gala FUN AFLOAT SHOW ... an exciting new kind of boat show that demon- 
strates the wonderful ways you and your family can enjoy a new kind of vacation living 
..on a budget! 

You'll see not only the newest boats and motors... but fun equipment for skiing, 
cruising, fishing, skin diving, and camping. There'll be refreshments and prizes! You’ll 
get expert advice on how to broaden the horizon of your own favorite hobby or sport. . . 
and exactly how little it takes to do it! ? 

You don’t have to be a millionaire to live like one ... and the best way to find out is 
to visit your Evinrude dealer’s FUN AFLOAT SHOW ...to be announced locally 
by your Evinrude dealer soon! 

FREE—EVINRUDE FUN GUIDE! All the wonderful ways to enjoy leisure living afloat. 
Ask for it at your nearest Evinrude dealer—or write: Evinrude Motors, 4139 N. 27th St., 
Milwaukee 16, Wis. (Jn Canada: Peterborough, Ont.) A Division of Outboard Marine Corporation. 
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Save Money in Britain |: 


Travel by train! save time, too. No 


“bumper-to-bumper” driving . . 
rested and relaxed. Delicious meals only 
$1.50 complete. Thrift Coupons good also 
on Irish cross-channel, MacBrayne’s and 
Clyde steamers. Not sold abroad. Buy a 
book or two at your Travel Agent’s. 


Up to 1000 miles for only: 


ist CLASS 


2nd CLASS 


$3q50 $23 


W ant “look-abead” literature? 
Write British Railways, Dept. FA-1, 3 
630 Fifth Ave., New York 20,N. Y. 


. arrive 


ILWAYS | 


G98 £50999 i 





How about 
a Pass? 


Unlimited travel for 9 con- 
secutive days on any train 
in the United Kingdom (ex- 
cept afew Continental boat 
trains) with a British Rail- 
ways “Guest Ticket”. It’s 
your pass for round-Britain 
travel! First Class, $39; 
Second Class, $26. 
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See the grandest spectacle in America — Grand Coulee Dam, now night-floodlighted to a fairyland of 
color. Fine highways lead you to all the beauties of fabulous, green and golden Central Washington. 


Auto-cruise Washington State in ’61 for : 
your best vacation ever. Fast ferries : 
whisk you all over the fascinating Puget : 
ways lead : 


Sound country; broad hi 
from sea to ski level in two hours or less. 
Cosmopolitan too— fine hotels 
guest ranches; shopping delights for ev- 


eryone and colorful new restaurants to : 
d to your dining-out pleasure. Sendin : 
the coupon to help you plan now to : 


come — this summer! 


, motels, : 


Washington State ~~ of Commerce 
Gen'l. Administration Bidg. 

Olympia, Washington $S-1 
Send me your new full-color 36-page booklet. 


(PLEASE PRINT CLEARLY) 





Hedgehog cactus, one of first to bloom. 
should begin to flower this month. This 
one was beside 40-mile Loop, last April 


of tules hide most of the pond from your 
sight. You can imagine the importance of 
this perennial water supply to old-time 
Indians and early explorers: Here came 
Melchior Diaz in 1540, Father Kino in 
1699, de Anza in 1776, and, during the 
California gold rush in the 1850's, hun- 
dreds of fortune-seekers—many of whom 
died later, on the long trek across the 
waterless, renegade-ridden wasteland far 
ther west. 

Of Organ Pipe’s 198 recorded species of 
birds, at least 150—including many water- 
fowl and even a number of species of 
sea and wading birds—have been sighted 
here. 

To reach another watering-place, Drip- 
ping Springs, you drive from relatively 
level desert up a mountainside. At the 
trampled and often picnic-littered turn 
around, there is a zigzag trail leading still 
farther up to a natural “tank” or water 
hole kept filled by fern-banked seeps 
sometimes it overflows enough to moisten 
the precipitous little arroyo below. The 
family’s geology experts can puzzle ove! 
the phenomenon of water—the only water 
for miles—emerging from the earth at # 
point very near the top of a sunbaked 
mountain ridge. We’re still trying t« 
figure it out. 
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There are two secrets here. One, this is a car that looks and acts like a custom-built, super-deluxe, 
super-expensive job. Look at that sculptured snoot; just wait till you see the lush fittings and interiors. 
Yet Renault’s famous monomania about economy for the owner holds sway: the price-tag ($2395"*) is 


a fraction of what this car looks like it costs; and the operating economy is classic Renault. / Second 


secret. This car can be bought with a detachable hard-top. Summers, you’re a convertible owner; 


winters, you're a hard-top owner. Only you are wise to the fact that your RENAU LT 


two jazzy cars are really one. / If you want in on this one, your Renault 


Dealer is the place to get to quick. Quick, because the secret is out. Caravelle 





*Suggested retail price, P.O.E. East Coast, Renault, Inc., 750 Third Ave., New York 17, N.Y 
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3, 100 guests for dinner every "day... 
(and every meal a masterpiece) 


Incredible, but true. This is the kind of food you enjoy on Air France First Class flights all over: 
the world. Fine French food prepared exactingly, served skillfully, enjoyed leisurely as your swift 
Boeing 707 Intercontinental Jet darts to your destination. But the picture says more than thousands 
of words. And one flight will tell you more than a library of books. (Air France Economy passengers 
now enjoy hot meals, too.) For information and reservations see your Travel Agent or call Air 
France. Over 40 conveniently located offices. Direct Polar service from California t to > Paris. 


WORLD'S LARGEST AIRLINE / WORLD'S MOST PERSONAL SERVICE 





Plenty of exercise is involved in seeing all the nooks and crannies of the Cerro 
Santa Lucia. Fortresses like this are just for fun, were never meant for battle 


Above Santiago. .. Cerro Santa Lucia 


You can spend a worthwhile hour or two 
getting acquainted with Santiago, Chile, 
from high on the sides and top of the 
Cerro Santa Lucia, the castle-on-the- 
Rhine hill that juts up 230 feet, right in 
the center of the city. If you take chil- 
dren on your South American circuit, this 
is the place they'll remember long after 
cathedrals and spas are forgotten. Though 
somewhat aged and somber to be called 
a fairyland, it’s like a storybook setting. 
The richly landscaped and planted hill is 
studded with statues, monuments, a tiny 
chapel, castellated battlements, turrets, 
and balconies—all set among fountains, 
lily ponds, moats, and artificial streams 
and waterfalls, and connected by paths, 
bridges, tunnels, corridors, stone steps, 
steel ladders, and winding iron staircases. 
Historian Benjamin Vicuna Mackenna 
(1831-86) got the park started late in the 
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Near the summit, our model balked on this 
spidery stair, 230 feet above busy streets. 
This “castle” is one of many structures 
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When a head cold makes your eyes 
feel hot and uncomfortable, cool 
and soothe them with gentle 
Murine. Murine’s exclusive formula 
of 7 ingredients cleanses, comforts 
and refreshes your eyes. Rests tired 
eyes and so relaxes tension. See 
how much better your eyes feel 
when you use Murine every day. 
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Roam Europe in a Jaguar— 
then bring it back and save! 


Through Jaguar’s Overseas Delivery Plan, you can arrange 
to buy a Jaguar here, for delivery in Europe, at considerable 
savings. Delivery of the Jaguar of your choice is made in 
any major city in the British Isles or on the Continent, 
registered and ready to drive. Tour Europe in this exciting 
automobile, and then ship your Jaguar home for years of 
continued driving pleasure. The money you save with this 
Jaguar plan can pay for a goodly portion of your European 
journey. Inquire at your local Jaguar dealer or write: 
CHARLES H. HORNBURG, JR., BRITISH MOTOR CAR 


DISTRIBUTOR INC. DISTRIBUTORS, Ltd. 
9176 Sunset Bivd., Los Angeles, Calif. 1200 Van Ness Ave., San Francisco, Calif. 
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last century (his grave is in the chapel), 
and many features have been added, 
rather haphazardly, since. 

The hill is three blocks east and one block 
south of the central Plaza de Armas (loca- 
tion of the Carrera Hotel). You can make 
most of the climb to the top by taxi, on 
a shaded, winding drive up the back 
(north) side, or you can conquer the 
summit by frontal assault through the 
triumphal arches and up the myriad 
stairways from the Avenida Bernardo 
O'Higgins (“Alameda”), Santiago’s one 
grand boulevard. 

Two statues have special interest. One of 
them, on a rock overlooking the esplanade 
near the upper end of the automobile 
drive, represents the great Araucanian 
chief Caupolican. The other, in a shady 
corner near the small museum of folk art 
and primitive arms used in the Conquest, 
is of Pedro de Valdivia, pensively looking 
out over the city he founded in 1541. 
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For camp wood cutting 





The ax falls, the chips fly eyeward, and 
sometimes sparks fly, too, as the blade 
glances off the campfire log or maybe goes 
clear through it at one blow. 

Axes can be cause for worry around camp, 
especially if there are children present. 
You may be surprised to discover that the 
ordinary bowsaw sketched above will 
make an easier, safer, quieter, and less 
wasteful job of cutting wood to stove or 
campfire lengths. It is lighter to carry than 
an ax, too (although you may need an 
ax in addition, for splitting wood—gen- 
erally a much easier and less hazardous 
chore than chopping across the grain). 
Thirty-inch bowsaws cost about $3, with 
a removable blade. New blades are about 
$1—less than the cost of sharpening. 

To support small logs while sawing, use 
a low tree crotch, or make a simple “X” 









by nailing two boards together. 
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.-- reserved exclusively for 
America’s Modern Retirees 

Upon the opening of this unique com- 
munity just one year ago, its creator, 
Del E. Webb, stated, “Concrete, steel 
and lumber can make the buildings, but 
people make the community. Together, 
we can realize a Way-of-Life unprece- 

dented in America.” 
Today, almost 3000 retired and semi- 
retired citizens are fulfilling their life- 
long dreams . . . in Sun City. In this com- 
pletely planned community reserved for 
those past fifty (and partners of any 
age), your life is filled with friends 
who understand your interests and 
are free to share your happy, 

active life. 

You do exactly what 
you want, when 
you want 
..and 


every facility is provided for active en- 
joyment of these best years of your life. 
A championship golf course winds its 
fairways about the quiet neighborhoods 
of quality homes priced with unbelievable 
modesty. 

There’s a riviera-size swimming pool; 
shuffleboard, archery, croquet, horseshoe 
and lawn bowling courts; a complete 
Town Hall; fully-equipped Arts & Crafts 
Center; and, an Agricultural Project. 
Sun City even has a Commercial Center 
with shops and services of all types as 
well as one of Del Webb’s HiwayHouse 
Motor Hotels. 


You enjoy it all in the most healthful 
of climates . . . In Arizona, adventure- 
inviting from its pine-clad North with 
the Grand Canyon to the border of gay 
Old Mexico. 


Come see Retirement in Action where 


those who love living, live. 12 Miles 
Northwest of Phoenix. 





TODAY 


Del E. Webb Development Co. 
P. 0. Box 555-5M, Sun City, Ariz. 


Please send me the FREE, 24-pg., full-color 
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Freighter cruise from California 


Travel by freighter is inexpensive, lei- 
surely, and provides an excellent oppor- 
tunity to visit out-of-the-way ports that 
the average tourist never sees. But a 
freighter is no place for anyone in a hurry 
or on any kind of time schedule; the 
weather and cargo commitments play an 
all-important role in determining the 
ship’s itinerary and sailing schedule. 


When the T. H. Booth family of Los 
Altos, California, took a trip on a Vene- 
zuelan freighter, it was eight days late in 
sailing from San Francisco and spent two 
and a half weeks enroute to the Canal 
Zone. The itinerary and date of arrival at 
Panama City were tentative. Fortunately, 
Mr. Booth is in business for himself and 
was not limited in regard to time. 


ACCOMMODATIONS 

The freighter was equipped to carry 12 
passengers, but Mr. Booth, his wife, and 
their two sons were the only ones aboard. 
Thus they had an unusually good oppor- 
tunity to get acquainted with the ship’s 
Spanish-speaking officers and crew. Since 
any English spoken was rather labored, 
this contact provided an excellent re- 


fresher in Spanish for the parents and a 
good introductory course for the children. 


The Booths had two double staterooms, 
each with private bath, which they found 
pleasant, comfortable, and clean. A com- 
bination lounge and writing room in- 
cluded a small library and a phonograph. 
Passengers were free to make use of the 
open decks for sightseeing and sunning. 


MEALS 

The Booths also found the meals good 
and attractively served. Menus were 
printed in Spanish and the food was 
typically Venezuelan. Breakfast, however, 
was typically American: fruit juice, cereal, 
ham and eggs, toast, and coffee. Lunch 
and dinner always included soup, fresh 
salad, vegetables, meat or fish, and rice in 
some form. Special orders of steak and 
potatoes were on reserve in the ship’s 
galley in case a particular dish on the 
menu was not wanted. 


ITINERARY 

The freighter stopped briefly at Los An- 
geles, then followed the Mexican coast 
4% days to Acapulco, where it remained 


about 10 hours, at a dock within easy 
reach of most of the beaches. San Jose, 
Guatemala, was 24% days out of Aca- 
pulco; La Libertad, El Salvador, was 
another day and a half; and La Union, El 
Salvador, another day. The freighter re- 
mained about one day in each of these 
ports. It stopped again in Punta Arenas, 
Costa Rica (where the Booth family left 
it), then continued to Panama City, 
through the Canal, and on to Venezuela. 


PLANNING A FREIGHTER TRIP 

Travel by freighter requires a great deal 
of planning and preparation. Arrange- 
ments and reservations must be made well 
in advance. Many travel agencies special- 
ize in arranging for passenger accommo- 
dations on freighters. These agencies can 
also arrange return transportation, and 
can provide information on passports, 
visas, and health requirements. 

An excellent reference on freighter travel 
is Ford’s Official Freighter Travel Guide- 
book (Kenneth Ford, Publisher, 2031 
Glendon Avenue, Los Angeles 25; $2.50). 
Published semi-annually in March and 
September, the guide includes a complete 
listing of freighter-passenger ship services 
from Pacific Coast ports, with informa- 
tion on rates, accommodations, and ports- 
of-call, and a directory of travel agents 
who specialize in freighter travel. 
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The Honeywell Day-Nite Round Thermostat lets you lower the temperature 
for hours at a time—then raises it again automatically. You can save fuel 
by lowering the temperature while you’re away, yet come home to inviting 
warmth. You can also sleep cool, then wake up to comforting warmth. See 
your heating-cooling dealer. Honeywell, Minneapolis 8, Minnesota. 
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African coast: 


Zanzibar ... off the tourrst track 


Just off the Tanganyika coast of East 
Africa, in the blue waters of the Indian 
Ocean, floats the island of Zanzibar: one 
of those places that seem closer to fantasy 
than reality. Although the island has been 
a crossroads of commerce and travel be- 
tween India, Africa, and Arabia since 
Biblical times, many an experienced mod- 
ern traveler is at a loss to point out its 
exact location on the map. 


Zanzibar is seldom a tourist destination, 
but it is often a port of call for steamships 
sailing between Europe and Asia. It also 
makes an interesting side trip from main- 
land centers in East Africa. East African 
Airways Corporation provides regular 
service between Zanzibar and the cities of 
Nairobi, Mombasa, and Dar-Es-Salaam, 
and there is one-day steamer service be- 
tween the island and Mombasa. 


Swimming and sailing are excellent. The 
deep sea fishing off the coast of Zanzibar 
is reported to be the best in the world. 
A catch of a 100-pound rock cod is not 
uncommon, and kingfish, tuna, barra- 
cuda, bonito, and swordfish abound in the 
warm waters of the Indian Ocean. You 


can rent fishing gear and charter a boat 
from liveries along the harbor. 


THE TOWN 


In the old town of Zanzibar the massive 
stone houses, built by unskilled African 
slaves, tilt and bend at all angles. Fre- 
quently floors slant, and there isn’t a 
straight street in the whole town. Promi- 
nent overhead are the slender minarets 
of the many mosques interspersed with 
the towers of Romanesque churches. 
Along the twisting streets flows the 
commerce of the island. Bicycles are 
everywhere, their constantly ringing bells 
warning pedestrians to clear the way. 
Pushcart salesmen sing about their wares, 
and the coffee vendors, bearing huge brass 
pots and smoky charcoal braziers, clank 
their metal cups in cadence. 

Zanzibar harbor is a main port of call for 
the dhows, sturdy sailing ships that ride 
the monsoons from Arabia and India with 
exotic cargoes to trade along the African 
coast. The curved daggers, lop-sided tur- 
bans, and ferocious-looking black beards 
of the dhow captains bring back memories 
of Sinbad the sailor. 


SHOPPING 

Exploring the shops of Zanzibar is an ad- 
venture in itself. Prices are low, but don’t 
spoil the shopkeeper’s fun by paying the 
quoted amount; bargaining is an impor- 
tant part of the selling process. 


Countless shops line the streets, selling 
everything imaginable, but especially the 
wares brought in by the dhows, and the 
wood carvings and silver work done on 
the island. You can buy gem stones from 
all parts of the world, silk and brocades 
from India, carved wooden trays, filigree 
silver jewelry as fine as cobweb, and 
handsome, brass-bound wooden chests. 


SEASON AND ACCOMMODATIONS 

There is only one hostelry, appropriately 
called The Zanzibar Hotel. Facilities are 
not luxurious, but the rooms are clean, 
well ventilated, and comfortable. Your 
room and three good meals will cost you 
$5 a day. 

Zanzibar lies in the path of the monsoon 
rains, so plan your visit to miss these 
torrential downpours. June, July, and 
August are the best months to visit Zanzi- 
bar: The skies are clear and the climate 
is moderate. The rains come in October 
and November, then again from late 
March through May. In December and 
January, the weather is very warm. 
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Honeywell Gas Valves and Oil Burner Relays work smoothly with the Day- 
Nite Round and the heating unit in your basement or utility area. These 
quality products are design d to perform together, for maximum safety 
and comfort. Ask for Honeywell controls for every home comfort: heating, 
cooling, humidification, dehumidification, water heating and appliances. 
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These can collectors are packing 2 of the 
150 sacks filled in 7 days by crew of 30 


HIGH COUNTRY 
HOUSEKEEPING: 


Practically everyone deplores the tin cans 
and trash he finds in the wilderness. Re- 
cently, groups of people have been doing 
something about it. 

Take the case of Bullfrog Lake. This 
High Sierra lake is one of the loveliest 
along the John Muir Trail. From the 
closest roadhead (at Onion Valley), it’s a 
steep, six-mile hike over Kearsarge Pass. 
But campers and hikers by the hundreds 
pack in every summer. 

By the summer of 1958, Bullfrog Lake 
could well have been called Lake of 
Twenty Six Thousand Tin Cans. That 
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RONDAL PARTRIDG! 


“Can picking” isn’t their favorite sport in high country. They wouldn't do it if all 
who camped here at Bullfrog Lake—and elsewhere in the Sierra—lejt campsites clean 


was the general appearance of its shores 
and camping area, and 26,000 was the 
estimated number of tin cans in 3 tons of 
trash a Sierra Club clean-up crew of 30 
volunteers collected in 7 days that sum- 
mer. Pack animals carried out the load of 
flattened cans and other trash, and 
quantities of disposable refuse—every- 
thing that could be destroyed by fire— 
were burned at the site. 

Bullfrog Lake was the first of the Sierra 
Club’s projects. In two 
succeeding summers 84,000 more tin 


“can picking” 


cans—61% tons altogether—were hauled 


Tin can clean-up in the Sverra 


out of the mountains. Around the lakes 
and. tarns in two more regions—Sabrina 
Basin and the South and Long lake 
area—there’s little to remind you now 
that campers and hikers by the hundreds 
stopped there, ate a meal or more, and 
left tin cans, glass jars, metal foil, and 
other trash. 

The Sierra Club is not the sole crusader 
in the clean-up campaign. Other organ- 
izations—Girl Scouts, Boy Scouts, 
YWCA, YMCA, and Camp Fire Girls— 
have organized similar work parties. (And 
on at least one occasion, a group of Boy 


Tin can collecting wouldn’t be necessary if campers would... 


. .. stamp on tin cans (burning them first 
in fire so they're easier to flatten) .. . 


. remember a 32-ounce can of food is 
only 5-ounce can to carry out empty... 


... take cans out as you brought them— 
in your rucksack or loaded on pack animal 
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At the end—or the beginning— 
of a day outdoors, you'll 
welcome the delights of famed 
Canadian cuisine, and the 
camaraderie that enhances 

the pleasure of your holiday. 


... the wonderful world at your doorstep! 


0K, 


—. The fish are big and challenging... 
hme — the anglers’ smiles positively 
; radiant! But in Canada mem- 
orable moments in sport, however 
thrilling, are only part of your 
holiday. Up here—just hours 
away — isa vacationland of infinite 
variety; a wonderful world of 
festivals and events, traditions 

and pageantry. Canada is a 
change of scene and a change of 

pace, with a foreign flavor to 
intrigue and delight you. Pursue 

your holiday pleasures amid 
breath-taking beauty; you’ll find 

all your favorite diversions— plus 

a few new ones—all the more fun 

for their slight Canadian accent. 

Let us tell you more about a holi- 

day in Canada—right next door. 

The coupon will bring you our Va- 

cation Package, including the new 
full-color “‘Invitation to Canada.” 


D-2-05-01 
Canadian Government 
Travel Bureau, 
Ottawa, Canada 





Please send the Canadian Vacation Package to: 


PLEASE PRINT tS 


ADDRESS 


CITY & STATE 





Chris-Craft Sea Skiffs for ’61 


(No other hull construction can match the 
round-bottom, full-lapstrake Chris-Craft Sea Skiff for soft riding in offshore waters!) 


(With full cabin paneling, deep-pile carpeting, deco- 
rator draperies, breathable vinyl upholstery fabrics, 


NEW LUXURY 


& COMF RT soft foam cushions, complete galley, dinette, private 
0 2 us lavatory, fully paneled cockpit with vinyl-teak floor.) 


iN THE SAME BOAT! Now Chris-Craft Sea Skiffs are avail- 

= able with luxury to match their sea- 
worthiness! Cruisers in 30, 32, and 36-ft. lengths are offered in dramatic, 
new Custom models with all of the features described above, and in Stand- 
ard models. (A new, advanced-styled 42-ft. Custom Cruiser is also avail- 
able.) The boat shown is the new 32-ft. Custom Cruiser which sleeps 6. 
Twin-engine options (including V8’s) to 370 hp. See the 1961 Sea Skiffs — 
designed to satisfy your taste for seaworthiness, style, and value—at your 
dealer’s, or write for free color literature. 


Chics Sa 
SEA SHIFFS 


Chris-Craft Corporation, Pompano Beach, Florida 
World's Largest Builders of Motor Boais 


New 23-ft. Open Sea Skiff, one of 6 
new open models from 18 to 30 ft. 


(Specifications subject to change) © 1961 Chris-Craft Corporation 
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To make packing your own tin cans casy, 
take off top round, empty can, remove 
bottom round. They're easy to flatten 


Scouts, on a High Sierra recreation out- 
ing, met a Sierra Club work party and 
spent several days collecting tin instead 
of fishing.) 


WHAT CAN YOU DO ABOUT IT ? 
There are several possibilities open to 


anyone who would like to work on this 
problem. 


® One is to join the Sierra Club’s next 
clean-up party, scheduled for August 12 
to 19. Target will be the Big Pine Creck- 
Big Pine Lakes area, below the Palisades, 
in Inyo National Forest. Cost will be $15 
per person. You do not have to be a club 
member to participate. Food is provided. 
Individuals carry their own dunnage, but 
food and commissary equipment are 
packed in. 

As a rule, most of the time is spent in 
clean-up activities. For further informa- 
tion, write to the Sierra Club, 1050 Mills 
Tower, San Francisco 4. Work parties are 
limited to 35 persons. In the event more 
sign up, additional groups are expected to 
be scheduled for other areas—possibly, 
with enough interest, in other Western 
states. 

®@ Another possibility is to organize your 
own group. One housewife, whose hus- 
band and son had participated in a Sierra 
Club work party, became so enthusiastic 
about their work that she decided to 
round up a group for a day’s clean-up 
around some of the outlying sections of 
her own residential community. 


® Almost anyone could sign up a group of 
friends for a day’s clean-up work at a fa- 
vorite beach, summer vacation area, OF 
picnicking site. 

© If you are active in some civic organiza- 
tion, you might be surprised at the en- 
thusiastic response a clean-up campaign 
can elicit. Choose a well littered area in 
the environs of your community, or one 
with a widespread reputation, or a lit- 
tered recreation area, and the results of 
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Lufthansa stewardess, Miss Dietlind von Schénfeldt also speaks English and French 
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Miss Dietlind von Schénfeldt Invites You to an Unusual Supper Party 


This charming young woman is a Lufthansa stewardess. She 
is typical of her colleagues who all have this in common: 
gracious background, poise and charm, intelligence and edu- 
cation. Every Lufthansa stewardess must, in addition to her 
native German, speak fluent English and at least one other 
language. Only about two of every ten applicants make the 
grade. The standards are high. 


But you and every passenger benefit. For when you fly 


Lufthansa Senator Service (First Class), you’ll experience some- 
thing agreeably different. Every flight is a charming, informal 
Continental supper party, eight jet-smooth miles over the 
Atlantic. There’s a Bar and Lounge too, aboard Lufthansa’s 


Offices in principal citics of the U.S.A. and Canada 





707 Jet Intercontinentals. If you’re planning a trip to Europe 
or on to the Orient, plan to fly Lufthansa. Discuss it with 
your Travel Agent. 

« Nonstop daily New York to Frankfurt : 
¢ Nonstop twice weekly Chicago to Frankfurt : 
¢ Direct twice weekly San Francisco to Paris & Frankfurt 
¢ Direct twice weekly Montreal to Frankfurt 
* Via Rolls-Royce-Powered Boeing 707 Jet Intercontinentals 
¢ Senator Bar and Lounge on every flight 
* Delicious Hot Meals in Economy Class 
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GERMAN AIRLINES 






Only Canadian Pacific offers 


LOWEST 
COST TO 


FUROPE 





SEATTLE PORTLAND 

Jet First Class, round trip . . . $1,264.40 $1,288.50 

Jet-Prop Economy, round trip . . 550.80* 571.60** 
(17 day excursion) 

Se ee a ee $ 716.90 





Seattle* and Portland** to London including connecting carriers, until Mar, 31, 1961. 
No Federal Tax 


MOST CONVENIENT 


Only Canadian Pacific offers the 
convenience of five Polar Route 
departures from the Pacific North- 
west, Wednesday through Sunday, 
beginning May 31. 

















TWO WAYS TO GO 


Canadian Pacific offers flights to 
Europe on both the Polar Route and 
the Southern Route. Go one way, 
return the other at no extra cost. 













JET OR JET-PROP 
oo a 


Only CPA gives you a choice of time-saving 
jets* or money-saving jet-props to Europe 
over the Polar Route. Choose either the 
latest Empress DC-8 or Britannias, world’s 
fastest, finest intercontinental jet-props ! 


*Beginning May 5 










For full details call your travel agent or 
AIRLINES 


LINKING THE PACIFIC NORTHWEST WITH KX con ai” ioe 


SEATTLE — 2202 Henry Building, MAin 2-6567 
PORTLAND — 207 American Bank Building, CA 3-2893 
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Extra Cities 
Plan too! 























any amount of work will be gratifying. 
® Spread the word about the best ways 
and means of leaving a clean camp. Most 
campers still think that it’s perfectly all 
right to dispose of refuse by the old burn- 
and-bury method. It was—in the years 
gone by, before the high mountains of the 
West attracted the large numbers of 
campers and hikers they now do each 
summer. 

With so many persons using campsites, 
burying rubbish and tin cans now creates 
an unsightly landscape, pocked with hum- 
mocks that mark garbage holes by the 
hundred around many a favorite lake or 
stream or mountain meadow. This blight 
is further compounded by bears on the 
prowl for food. Even a few scraps are 
enough for them to pick up the scent of 
food and dig into the garbage hole. Next 
summer, the cans you carefully buried 
may be rusty markers of your campsite. 
A tin can, incidentally, doesn’t disinte- 
grate for years, even in weather as harsh 
as that of High Sierra winters. 


WHAT TO DO—AND HOW TO DO IT 
Burning is the best way to dispose of all 
combustible trash. 

The pictures on page 58 illustrate the 
only effective method with non-com- 
bustible trash. Only if tin cans are given 
this treatment—what goes in must come 
out—will they disappear from the scene 
in our own time. The same policy of re- 
moval applies to bottles and broken glass, 
more of a problem in accessible areas. 
Hardest work of tin can collecting is the 
tamping down to flatten big old tins. 


| IN HAWAII | 


Master chefs at work 


One type of cookery practiced in the West 
is strictly for the eye. It goes right back 
to those “four and twenty blackbirds 
baked in a pie” to dazzle and surprise the 
king. Practitioners of this art, frequently 
trained in Europe, are the top. profes- 
sionals in our fanciest eating places. And 
if you should happen to be in Honolulu 
this month, you can see an impressive 
display of such work. 

The annual Culinary Arts Exhibit is open 
from 4 to 10 P.M. on March 2 at the 
Kaiser Dome in the Hawaiian Village 
Hotel. Admission is 90 cents for adults, 
50 cents for students and children. 


Some of the exhibits fall into fairly prac- 
tical categories, but the greatest attrac- 
tions are fanciful pieces worked in tallow, 
sugar, ice, gelatin, or pastry dough—an 
aircraft carrier of cake, Taj Mahal in 
sugar, Buddha in almond paste, the Swan 
Lake ballet done in ice, Mount Fujiyama 
in mashed potatoes. 














3. Corvair Monza 4-Door Sedan 


For tight budgets and tall travelers! 


You don’t have to wave a tearful farewell to your budget just 
because you’re going traveling, you know. Not if you’ve got a 
Corvair. Because Corvair goes easy on gas and brakes and tires 
and such, not to even mention its pint-sized purchase price. And 
the happy thing is, you enjoy Corvair’s special brand of driving 
pleasure—its light handling, its obedient road manners, its 
traction. Makes the drive as much fun as the destination, in 
fact. Talk it over with your Chevrolet dealer, okay? . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 


1. Corvair Lakewood 700 Station Wagon 
holds up to 68 cubic feet of going-away gear, 
10 of it under that lockable hood. 


2. Greenbrier Sports Wagon goes great with 
a camping trip. 


3. Corvair Monza 4-Door—newest Corvair 
of all—offers you a chance to travel in style 
without spending a fortune. (Shown with 
bucket-type front seat, optional at extra cost.) 


‘61 CHEVY CORVAIR =m 
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Go east to an island paradise! 


East to the enchanting British tropics 
—where life moves at a leisurely pace, 
and sunshine spreads its golden richness 
lavishly. Relax at smart modern hotels 
... enjoy your favourite sports, exotic 
night life, and duty-free shopping for 
fine European imports. 


The lovely Bahamas are nearer than you 
think! Daily jet flights from California 
to Florida—then just 55 minutes by air, 


overnight by ship, to Nassau, the Baha- 
mas capital. Eleven flights daily, Miami- 
Nassau. No passports needed for U.S. 
or Canadian citizens. 


See Any Travel Agent Now! Bahamas De- 
velopment Board, 1341 Biltmore Hotel, 
515 S. Olive Street, Los Angeles 13, Cal- 
ifornia. Other offices : Miami » New York 
Chicago * Dallas * Toronto » London 
Bay Street, Nassau. Cable: Devboard. 


The Resort Islands of the 


just 55 minutes east of the Florida mainiand 


BY SEA: From Miami, Mondays and Fridays, S.S. BAHAMA STAR, Eastern Shipping Corp., Miami 1 « From New York, every Saturday, 
7-day cruises, M.S. ITALIA, Home Lines, 530 W. 6th St., Los Angeles 14 « 275 Post St., San Francisco 8 
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Rumpled travelers lugging large wardrobes on long trips are becoming obsolete. New 
synthetic fabrics resist wrinkling, wash and dry fast, need little—if any—ironing 









Good textiles for travelers’ wear 


The traveler's dream of a minimum-care 
wardrobe took tangible shape with the 
advent of synthetic-fiber fabrics. First 
nylon, then polyester and acrylic fiber tex- 
tiles came along and were publicized for 
qualities promising easy care, no ironing, 
and “wash and wear.” 

But not all travelers have found that 
clothes of synthetic-fiber fabrics live up 
to these optimistic promises. How can 
you be confident, before you buy a gar- 
ment, that it can be packed without wrin- 
kling, and washed and dried overnight so 
that it may be worn without much, if any, 
touch-up ironing? 

There are great differences between types 
of synthetic fabrics, and they differ 
greatly in performance. How well “mini- 
mum care” clothing will actually travel 
(and how well it will stand up for every- 
day wear at home, as well) depends on 
the special qualities of the synthetic tex- 
tile, the workmanship of the garment, and 
the way you take care of it. 


TEXTILE QUALITIES 

The textile itself exerts the largest influ- 
ence in the ability of a garment to give 
satisfactory performance in a travel ward- 
robe. 

Two of the synthetic fibers which domi- 
nate fabrics im the field of ready-made 
clothing at present are the polyesters and 
the acrylics. Both are better known by 
their trade-marked names. Fabrics of 
polyesters include Dacron, Fortrel, Kodel, 
and Vycron. Those of acrylics include 
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Acrilan, Creslan, Orlon, Zefran, and Cour- 
telle—which is newer to this country, and 
was originally produced in England. 
Both polyesters and acrylics are used in 
“pure” fiber fabrics, without addition of 
another synthetic or natural material. 
Both, however, are more commonly used 
in “blends.” Such a fabric is woven or 
knitted of threads (called “yarn” by the 
trade) in which each thread is comprised 
of a mixture of the synthetic and one or 
more different synthetics or natural fibers 
(cotton, -wool, silk, linen, nylon, rayon, 
for example). 
The amount of the synthetic (termed the 
“blend level” in the textile trade), in the 
fabric is a factor which exerts a major in- 
fluence on the qualities and performance 
of most of the polyester or acrylic blend 
fabrics. If the amount of the synthetic is 
proportionately high (and high enough to 
meet the minimum standards recom- 
mended by the manufacturer), many of 
the travel-wearing characteristies you ex- 
pect will be “built in.” The garment will 
show good resistance to wrinkling and it 
will net, shrink or stretch out of shape. 
If it is properly washed and dried, it can 
be worn without ironing if necessary (al- 
though touch-up ironing, whem possible, 
as often considered desirable). If the fabric 
\dis one of pure polyesters or acrylics) rather 
(than a blend, it will demonstrate, these 
qualities te. a maximum degree. 
“Of help to the shopper is a Federal law 
' that went into-effect # year ago: It te- 
quires. garment manufacturers to label 
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—the Rollei camera that 
gives you perfect pictures 

automatically ! 


Almost unbelievable ... but true! You 
simply point this magic Rollei at the sub- 
ject, press the release, and get a perfect 
picture every time. No numbers to con- 
fuse you, no guessing at weather or light, 
nothing to even think about. Just point- 
ing, automatically sets both lens and 
shutter ... assures you of brilliant per- 
fectly exposed pictures indoor or out. 
Takes flash pictures, too, as well as time 
exposures of any length. Even compen- 
sates for filter use automatically; and you 
can temporarily lock the setting for close 
up measurements, or to compensate for 
back lighting. Takes 12 large pictures 
2%” x 2%”, and 16 color transparencies for 
2” x 2” projection. See Rollei magic at 
leading dealers to-day, or write for litera- 
ture. Burleigh Brooks) Inc:, 428 Grand 
Ave., Englewood, N. J. West-Ponder & 
Best, Inc., 814 North Cole Ave:, Holly- 
wood 38, Calif. Canada—Arrow Film Ltd., 








30 Duncan Street, Toronto 2B, Ontario. 


















WORLD WiDE 
CHARM , 
IN THIS 
ONE LAND 


Name the natural beauties for which various 
































fiords, lofty peaks, mighty glaciers, giant 
trees, geysers, volcanoes, crystal lakes, 
silvery waterfalls, rugged seascapes, 
mysterious caves, lovely countrysides. 


Then imagine seeing them all in one 
country, with short easy drives between 
each point of interest, excellent hotels, 
fine food, all the essentials of ideal touring. 
That one country is New Zealand. And to 


all that, add these plus values: The world’s 
finest trout fishing, an open season for deer, 
unsurpassed deep sea fishing; the colorful 
songs and dances and ancient folkways 
of happy-hearted Maoris; New 

Zealand’s congenial climate and 
the friendliness of her people. 


Let your Travel Agent make 
arrangements. For literature 
and details write: 
NEW ZEALAND GOVERNMENT 

.. TRAVEL COMMISSIONER 
153 Kearny Street Dept. B 
San Francisco 


630 Fifth Avenue Dept. B 
New York 


Be sure to see 


AUSTRALIA 


as well as 
NEW ZEALAND 
Roaming the South Pacific 





countries are famed—you are certain to include 







clothing in terms of content and amount 
of fibers present in fabrics. The label must 
show the generic names of all fibers used 
in quantities of more than 5 per cent. The 
manufacturer is permitted, but not re- 
quired, to indicate the trade-marked name 
of the synthetic, in a position of proximity 
to the generic name. Thus a label might 
read: “Dacron polyester, 65 per cent; cot- 
ton, 35 per cent.” 


CHARACTERISTICS 

Polyesters, either in pure fiber fabrics or 
in, a blend level at least as high as in- 
dicated in the following table, produce 
fabrics that absorb relatively little mois- 
ture. Consequently they have wrinkle re- 
sistance and the ability to hold a crease 









BLEND LEVELS 

Here are minimum proportions of 
synthetics recommended for a fabric 
that will give satisfactory perform- 
ance in a traveler's wardrobe (some 
manufacturers make slightly differ- 
ent claims for their products, but 
these are the general consensus): 
Proportion of polyester fiber: 

© with cotton—65 per cent 

® with wool—55 per cent 

© with rayon—75 per cent 

® with acrylic—50 per cent 
Proportion of acrylic fiber: 

® with cotton—80 per cent 

@ with rayon—75 per cent 

@ with wool (knitwear)—80 per 

cent 
@ with polyester—50 per cent 



















well even when rain-soaked. Polyesters 
also resist shrinking and stretching, dry 
quickly, and are immune to mildew. When 
not combined with wool, they are im- 
mune to moth damage. Wrinkles that re- 
sult from packing for a long period will 
hang out more quickly in fabrics of a high 
blend of polyesters. This wrinkle resis- 
tance is the factor that makes it possible 
to wash and dry a garment and wear it 
without ironing, if necessary. 

Acrylics, either in pure fiber fabrics or in 
fabrics of high blend levels, have similar 
qualities: good wrinkle resistance, ability 
to hold a pleat or crease through many 
washings, resistance to stretching, im- 
munity to mildew and (if not combined 
with wool) to moth damage. 

In performance, these two synthetics are 
obviously similar. The differences are not 
so much in the wash-and-wear qualities as 
in the fabric construction and styling 
limitations. 

Polyesters give a crisp, cool appearance. 
They are more commonly used in gar- 
ments intended for warm weather: 
blouses, shirts, suits, and dresses suitable 
for climates in which weather ranges from 
mild to hot and humid. 

Acrylics, on the other hand, are commonly 
used in wool-like materials. This fiber is 
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What's it like Down Under? 
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Here’s a lesson in relaxation by one of South Africa’s 
favorite attractions . . . and a hint, too, how you can 
enjoy our country so much more. See everything, but see 
it leisurely —Kruger Park, the tribal areas, spectacular 
Indian Ocean coastline, our modern cities. The cost of 
extra days is slight; the rewards are priceless. Consult 
your travel agent. 


SATOUR 


Transportation details from South African Railways, 
655 Madison Avenue, New York 21, N. Y. 


SOUTH AFRICAN TOURIST CORPORATION 
Rockefeller Center 
610 Fifth Avenue, New York 20, N., Y. 
Please send your literature to: 


STREET 


MY TRAVEL AGENT !S 
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so light in weight- that it seems remark 
ably warm—and the light-weight-plus- 
warmth is @ conspicuous advantage in 
bulky type garments such as sweaters, 
tweed-type coats, and knit-wear garments 
(which do not necessarily qualify as gar- 
ments which may be washed and dried 
overnight). In blends, acrylics are woven 
or knitted into fabrics of such types as 
flannels, coverts, tweeds, and jerseys 
among the more common ones. 


WORKMANSHIP 


You should judge the workmanship in a 
garment of synthetic fabric by the same 
standards as you would apply to one of 
any natural material: generous seam al- 
lowance, attention to small details in fin- 
ishing, and proper fit. Make sure the lin- 
ing and padding materials used are also 
washable. If a garment is not well made, 
the blend level in the fabric is incidental. 
The price may or may not be a valid in- 
dex. A brand name you consider a reliable 
one is a reassuring guide. 


CARE OF GARMENTS 


Follow the washing instructions on the 
tag or label. If the garment of synthetic 
materials does not carry a tag with wash- 
ing recommendations by the manufac- 
turer, it’s advisable to seek this informa- 
tion in any way you can. 


As a rule, you should pre-treat spots and 
conspicuously soiled areas (collars and 
cuffs, for example) with a paste of deter- 
gent or soap and water, working it into 
the material with your fingers. As a soil- 
removing agent, a strong liquid detergent 
is more effective than soap. You should 
use warm or lukewarm water, although 
cold water, with one of the cold-water 
soaps may be used (but it is less effective 
in removing soil than is warm water). 
Some manufacturers recommend adding 
a fabric softener to the wash and rinse 
water if you use soap instead of deter- 
gent. (Fabric softeners offset a formerly 
common tendency for synthetic fabrics to 
build up an electrostatic charge which 
could make a garment cling persistently 


to the body.) 


Rinse the garment well, but do not wring 
it. Hang it up sopping wet, using a broad, 
contoured hanger. Straighten seams and 
collar edges with your fingers. To be sure 
the hanger you use will not stain the cloth, 
cover it with a sheet of clear plastic wrap. 
(A roll of this in your suitcase is useful for 
various other purposes as well—to wrap 
around bottles of liquids to prevent leak- 
age, for example.) 

Spot removers work well on pure fiber 
acrylic or polyester fabrics. These pure 
synthetic fabrics have such a low degree 
of absorbency that a spot seldom works 
very far into the fibers. In general, spot 
removers are just as satisfactory to use on 
blends as the pure fiber fabrics if the spot 


isn’t extremely severe. 


SUNSET 








ide the tide to adventure! Your great 
President Liner, five stories tall, is 
gliding past the San Francisco skyline. 
Ahead lies the open sea—and Honolulu, 
Yokohama, Manila, Hong Kong, Kobe. 
Whatever your mood, this spacious ship 
will help you make the most of it. Sports? 


Broad as fairways, the decks are crowded 
with fun. Dancing? An orchestra plays for 
your pleasure every evening. Parties? 





a 
~ 


Everything from fancy dress affairs to 
informal get-togethers. 

Accommodations? Typical First Class 
staterooms come with private bath, 24- 
hour room service, and a window on the 
Pacific. And fares for these six sparkling 
weeks begin as low as $1417, without 
private bath from $1161. See your Travel 
Agent. Or write American President Lines, 
Dept. A, San Francisco 4. 
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Other 1961 Cruises to the Orient 
PRESIDENT HOOVER .... June 16 
PRESIDENT CLEVELAND .. June 28 
PRESIDENT WILSON 
PRESIDENT HOOVER 
PRESIDENT WILSON 


TWICE MONTHLY A GREAT PRESIDENT LINER SAILS FROM SAN FRANCISCO TO THE ORIENT 


AMERICAN PRESIDENT LINES’ OFFICES: SAN FRANCISCO * LOS ANGELES © SEATTLE * PORTLAND * NEW YORK © BOSTON *® CHICAGO © WASHINGTON, D.C. * HONOLULU 








BOAT OWNERS 


_Here’s a great new 
paint remover! 








For modern 
marine 
finishes 





With Marine Paintlift, you'll sail through the = 
job with amazing ease. That’s because it's 
specially formulated to soften the toughest 
modern marine finishes. Equally effective on 
old-type finishes. Harmless to wood, metal 
and canvas. Non-flammable. 

At DUTCH BOY and SCHORN paint dealers. 
See yellow pages of phone book for nearest one. 
Write for Marine Paintlift folder 
Wilson-ImperialCo.,125ChestnutSt., Newark5,N.J. 





2 RELAX * 
a Bielths iat) me) isce) ee 
ROGUE RIVER VALLEY | 


Carefree Days Await You 


in southern Oregon’s evergreen playground. 
Enjoy the enchantment of rustic resorts 

or secluded camp sites. Relax in modern 
hotel and motel facilities. 


Fish mountain streams and lakes. See 
a Shakespearean play. Visit historic 
sites. Tour Oregon Caves and sky-tinted 
Crater Lake. 


-—— SEND COUPON FOR FULL COLOR FOLDER —— 


VACATIONLAND OF SO. OREGON 
BOX 1961-2 
ROGUE RIVER, OREGON 


NAME 








ADDRESS 
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Bass fishing, beating, picnicking, swimming, and water skiing are among the many 
activities that have made the 20,700 acres of Lake Berryessa a popular attraction 


The Berryessa bass are hungry 


Just four years ago, U.S. Bureau of Recla- 
mation engineers completed a dam across 
Putah Creek in Napa County, California, 
and a beautiful oak-studded valley in the 
foothills of the Vaca Range became one 
of the most popular bass-fishing spots in 
Northern California. The new reservoir 
was named Lake Berryessa. 

As the weather warms, the action is start- 
ing up again at the lake. Temperature 
extremes during the summer and winter 
months drive the bass into deep water 
and apparently dull their appetites; but 
from now until the middle of June the 
bass fishing should be excellent. 

A Sunset reader reports that in spring it 
is not uncommon to see schools of bass 
“as thick as herring” in the lake. The bass 
are small, averaging 11% to 2 pounds each, 
but they are growing bigger every year. 
Several 8-pounders were hooked last year. 
Both largemouth and smatime:th bass 
have established residence in the new 
lake. (Putah Creek has long been famous 
as one of the best smallmouth bass 
streams in the state). White catfish from 
the Sacramento-San Joaquin Delta and 
red-eared sunfish have also been intro- 
duced to the lake. 

Bluegills found their own way from adja- 
cent waters into the lake, and a few steel- 
head trout (evidently trapped behind the 
dam) have been reported. Most of the 


rough fish were removed from the creek 
before the dam was completed. There are 
still a few carp in the lake, but they have 
not had any significant effect on the sport 
fishing. 


HOW TO HOOK A BASS 

The secret of hooking a bass seems to be 
patience and experimentation. There are 
those happy occasions when a bass will 
hit anything in your tackle box—spoons, 
plugs, poppers, streamers, minnows, or 
angleworms. But more frequently, a bass 
will respond to only one particular lure 
fished in a certain way. Sometimes casting 





Bank fishermen find access to the lake 
shore at resorts and roadside turnoffs 


SUNSET 











Suis .e OREGON 


For directions on what to see and do in Oregon, inquire 
at the nearest Chamber of Commerce or other source of 
reliable information as soon as you enter the state. 


What a wonderful way to spend a day . 

leaning back and sharing the sun with Mt. 

Jefferson which is almost at your fingertips 
. relaxing near a pine-bordered meadow and TRAVEL INFORMATION, Room 81 

watching the Metolius meander by. The Meto- Highway Dept., Salem, Oregon 

lius is no ordinary river . . . it starts big, rising “we Please send me free booklet, ‘‘Oregon, Cool Green Vacationland.”’ 

full-bodied from a mountain spring, and main- 

tains a constant level and 41-degree tempera- 

ture — an ideal home for lunker trout. And 

this is only one in an endless variety of Oregon 

playlands. Come and enjoy them soon. 
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Stewardess: Miss pecs Wohlfarth, Montreal, Quebec 
YOU can expect a pleasant greeting when you board a TRANS- 
CANADA AIR LINES plane. The courtesy you receive is just 
a little “different” in its blend of old-world charm and warm 
neighborliness. 

You find it everywhere in this friendly “foreign” land—a 
nation of tradition and old romance, now moving vigorously 
toward an ever greater future. 

Business? Pleasure? Whatever your reason for travel, you’ll 
enjoy a happy foretaste of the Canadian spirit on TRANS- 
CANADA AIR LINES—the reliable service that offers More 
Flights To Canada Than All Othe? Air Lines Combined. 


When you think of Canada think of 





TRANS-CANADA AIR LINES 
AIR CANADA 


For information see your Travel Agent or phone TCA at CHerry 4-2300. 
Ticket office: 1307 Fourth Avenue, Seattle. 
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from the bank or a boat is best; at other 
times, trolling is the only way. 

In May and June, the bass move inshore 
for spawning; then plug casting in the 
coves and trolling off rocky points seem 
to be the most rewarding methods. In 
winter and summer deep running plugs 
and bait seem to be best. 


One of the favorite lures at Berryessa is a 
plastic imitation of a small eel or night- 
crawler which is cast without a sinker. 
then retrieved so it bounces and zigzags 
near the bottom. This lure is also effective 
when trolled slowly around islands and 
off rocky points. 

Plug casters should bear in mind that 
bass are easily spooked. Veteran anglers 
recommend this method: After you cast 
the plug, let it rest awhile, then retrieve 
it a foot or two, jerking the rod to give the 
lure an erratic motion. Let it rest again, 
and then repeat the procedure. Before 
the lure is back at the boat you should 
tantalize a bass into striking the plug. 


FACILITIES 
An area of 3,726 acres of Federal land 
on the west shore of Lake Berryessa is 
administered as a park by Napa County 
under a 50-year lease from the Bureau 
of Reclamation. The county, in turn, has 
granted 20-year subleases on portions of 
this land to private resorts, under the 
supervision of the Lake Berryessa Park 
Commission. The east shore of the lake 
is privately owned, and no bank fishing 
or picnicking is permitted there. 

There are six resorts along the west shore. 
Each has a launching ramp, marine gaso- 
line, facilities for boat storage, a restau- 
rant or snack bar, campsites, and a picnic 
area. Most have boat and motor rentals. 


FEES AND REGULATIONS 

State and county boating regulations are 
strictly enforced on the lake, and a Calli- 
fornia fishing license is required if you 
fish. All boats must be registered by Napa 
County (a $3 fee) before entering the 
iake. There is a charge of $1 per car to 
enter the park area (this fee includes a 
trailer or boat and applies regardless of 
the number of persons in the car), a $1 
fee for use of a launching ramp, and a $1 
charge for overnight camping. 


HOW TO GET THERE 

Lake Berryessa is 80 miles from San Fran- 
cisco by way of U.S. Highway 40. Turn 
north just beyond Vacaville on the cut-off 
to Winters, then follow State Highway 
128 west to Monticello Dam at the south 
end of the lake. You can also take State 
37 from Napa, but the steep, winding 
road is not well suited to hauling of boats 
and trailers. 

For additional information, write to the 
Lake Berryessa Park Headquarters, 5520 
Knoxville Road, Napa, California, or to 
the Napa Chamber of Commerce, 1120 





Clay Street, Napa. 
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NEW KODAK SOUND 8 PROJECTOR 


Now add sound to your 8mm movies! 


The sound of children’s songs and 
laughter and chatter... 


Background music that fits right 
in with your travel and vacation 
movies... 


The voices of the whole family at 
parties and holiday get-togethers... 


You can add them all to all your 
movies, new or old, with the exciting 
new Kodak Sound 8 Projector. 


Making your own “talkies” is as 
easy as this: Ask your dealer to have 
Kodak Sonotrack Coating added to 


the edge of your processed film.Then 
you simply project your striped film 
with the Kodak Sound 8 and record 
your commentary and music right 
on the film. 


If you’re recording voices, you use 
the microphone that comes with the 
projector. If you’re recording music 
or special sound effects, simply use 
your record player or tape recorder. 
(A phono connector cord also comes 
with the Kodak Sound 8. This re- 
markable 8mm projector comes to 
you complete.) 


To edit the sound track at any time, 
you simply erase by reversing the 
film, and then re-record. What could 
be easier? 

Because the Sound 8 Projector is 
made by Kodak, you can be sure of 
brilliant screen images, as well as 
quality sound. See—and hear—the 
Kodak Sound 8 Projector demon- 
strated at your Kodak dealer’s. You'll 
like what you see and hear, includ- 
ing the price—less than $350, or as 
little as $35 down. 


Price is subject to change without notice. 


You be the narrator. Add a 
new note of realism—a new 
dimension to your movies—by 
adding a running commentary. 
You can record the*whole story 
of your vacation while it’s still 
fresh in your mind, give your 
guests a guided tour. 


See your dealer for exact retail price. 


. » 


SEE KODAK'S “THE ED SULLIVAN SHOW” AND “OZZIE AND HARRIET” 


Your own record player or 
tape recorder can be used to 
add music or sound effects. The 
Kodak Sound 8 Projector gives 
you brilliant fidelity. And 
Kodak’s Alfenol magnetic head 
will record for countless hours 
without loss of sound quality. 


EASTMAN KODAK COMPANY, Rochester 4, N. Y. 


Mog trademark since 1888 


Ws 





Se 
* 


MAAR AMA AAAS AA 


*e¢¢¢¢ 444 
*@¢@¢¢+e¢¢¢ 6 


*@e¢@¢¢ 44 


o 
e*¢e¢¢¢ 4 


ANY SEASON IS HOLIDAY SEASON IN ITALY 


Great mountains with lots of snow for winter sports .. . 
sunny beaches and sparkling lakes for summer relaxation 
. . . natural and man-made beauty everywhere . . . pictur- 
esque villages and magnificent cities ... art collections 
unique in the world . . . fashionable shops with exquisite 
products of the local handicraft . 


delicious wines . 


. - superb cuisine and 
. a gay social life, cultural events, folk- 
lore ... it’s all there! 





See Your Travel Agent Now 











ITALIAN STATE TOURIST OFFICE—E.N.1I.T. 


Palazzo d'Italia, 626 Fifth Avenue 
New York 20, N.Y. 
Chicago: 333 N. Michigan Avenue 
New Orleans: International Trade Mart 
San Francisco: St. Francis Hotel 
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LLOYD AND ROSE HAMILL 


Desert detectives try to solve the mystery 
of Death Valley’s desert pupfish: Where 
did it come from and how does it survive? 


The strange case of 
the desert pupfish 


Although most Westerners do not think 
of Death Valley as a place of mystery, 
the famous valley offers several natural 
puzzles for those visitors who enjoy play- 
ing detective. Take the strange case of 
the desert pupfish. 


This native cyprinodont, sometimes called 
the “desert sardine,” is believed to be a 
descendant of ancient fish that lived in 
the Death Valley region during the Ice 
Age. Much of the valley floor was part 
of a large lake at that time, and although 
the region has changed into a desert, pup- 
fish still live in Salt Creek, an inch-deep 
stream that flows for a short distance 
through the heart of the valley before it 
disappears into the desert sands. 

The mystery of how the pupfish had sur- 
vived in such an unlikely environment for 
such a long period of time was long com- 
plicated by the fact that all trace of them 
seemed to disappear for several months 
each year. But the National Monument 
naturalist has found that the fish do not 
really vanish, but hide in the stream 
grasses during the cold months. 

A search in the stream in January and 
February, if you’re a good detective, may 
reveal a few of these fish. But in the 
warming days of mid-March and April. 
you'll have no trouble finding swarms of 
them in the stream. 

Follow State Highway 190 about 13 miles 
north of the monument’s Visitor Center 
to a large redwood sign marking the road 
to Salt Creek. The dirt road is about 3 
miles long, and ends where Salt Creek dis- 
appears into the desert sands. Leave the 
car here and walk up the creek. You'll see 
hundreds of pupfish within the first 200 
yards of the stream. 
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The Sixty-Two Coupe 
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French embroidery on velvet from the Brooklyn Museum + Jeweled “V” and Crest created by Van Cleef and Arpels 


new Cadillac car is one of the few material possessions for which 


there 1s no completely acceptable substitute. 


CADILLAC MOTOR CAR DIVISION, GENERAL. MOTORS CORPORATION 





Flaming luau torches mark The Royal Hawaiian’s terrace at twilight with Waikiki’s silver beach reaching a sandy arm up to Diamond Head. 


Welcome to Hawaii to a world of fun, sun, and five surf-side 
Sheraton Hotels on the beach at Waikiki. Guest rooms with 
paradise views, all the service you can use. Feast at luaus, 
master the hula, swim in 70° waves, even dare a surfboard 
dash to shore. Try them all — but first call your travel agent 
or nearest Sheraton Hotel for reservations. 


SAVE WITH SHERATON’S FAMILY PLAN — CHILDREN UNDER 14 FREE IN ROOM WITH ADULT. 
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THE ROYAL HAWAIIAN, dazzling pink THE MOANA AND SURFRIDER face THE PRINCESS KAIULANI with the new 
palace of the isle, towers above lush Waikiki just steps from the sea. Cocktail Diamond Head Wing — a lanai to each 
palm gardens, 18 acres magnificent. under the Banyan tree . . . moonlight room . . . a fresh-water pool for cool dips. 
Rates, double, from $21.50. dancing, too. Rates, double, from $14. Rates, double, from $14. 


SHERATON HOTELS IN HAWALIE “‘swanic” 


Sheraton Corporation Shares are listed on the New York Stock Exchange. Diners’ Club card honored for all hotel services JUST S JET HOURS 
Photos: Camera Hawaii You'll also find Sheraton Hotels coast to coast in the U.S.A. and in Canada FROM THE MAINLAND 
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JOHN WARTH 


For scale, note person in opening. Bits of 
sky show between columns on both sides 


Gap-in-the-wall 
above the Columbia 


Driving northeast from Vantage, Washing- 
ton, on U.S. Highway 10, you follow the 
Columbia River for about 4 miles, then 
turn into a dry coulee and start climbing 
up to the top of the bordering plateau. 
The highway follows a natural ledge well 
up on the side of the coulee. The view 
downward may hold your attention un- 
Jess you purposely watch for the single 
row of basaltic columns on the uphill side 
of the road. First you see one side of the 
unique line-up, then the other, as the road 
swings around the end of it. 

At a point 5.9 miles north of the junction 
of U.S. 10 and Washington 7c, there is 
a crack wide enough for you to walk 
through, between columns about 12 feet 
thick and 32 feet tall. A well-worn path— 
good for stretching car-cramped legs on 
the long drive across eastern Washington 
—leads up to the opening. 

{In two years, this “gap-in-the-wall” will 
be bypassed by a new highway alignment. 


DIVISION OF TOURISM, 310 ALASKA OFFICE BLDG., ROOM S, JUNEAU, ALASKA 
Send me your free full-color 8-page folder describing the scenic wonders of Alaska 


a 7 STREET 


‘Gap” is reached by path from U.S. 10 | 
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THE MAGAZINE OF 
WESTERN LIVING 


MARCH 1961 


Full extent of open living-dining area is emphasized by lack of supporting posts to break up the space. 


DARROW M. WATT 


The long span idea... 


Anyone who has built a house knows the special excitement of 
seeing the structure take shape. Join us here in a look at some 
mnovations that have been exciting Western home designers— 
and owners—in search of long-span building solutions. 


Their aim: to free the house from the severely limiting effect of 


Model of house above, made by owner, Dr. Ivan J. Szekely, 
Los Altos Hills, California, shows roof framing. Ridge member 
(actually two glue-laminated girders) spans 28 feet unsup- 
ported. For plan with walls offset to create private out- 
door areas, diagonal framing was least costly, simplest method 
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CLYDE CHILDRESS 


Glue-laminated girder diagonally overhead allows this long span, as shown in model, below at left. Architect was Douglas A. Low 


what it means to Western home planners 


load-bearing walls on room arrangement. They are also attempt- 
ing to simplify structure and make the house more durable, 
more easily erected, and ultimately less costly. 


Progress in this direction has to do with the very bones of the 
house, its basic framing. In the photographs on these 9 pages, 
we show a sampling from 16 Western houses of some of the new 
choices in long-span materials: no less than 10 devices that were 
all but unknown in home building a few years ago. 


One advantage of long-span construction isethat it facilitates 
the so-called open plan, in which the kitchen and living areas— 
and sometimes others—open to one another to share space, and 
are treated as zones under a common ceiling, rather than as 
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separate rooms with ceiling-height walls. 


Here is where structure becomes important. You have progres- 
sively greater possibilities for open design—inside and to the 
outdoors—as you move from conventional stud-wall to post- 
and-beam to long-span devices. 

With the long-span materials and systems we show, you can 
design and build a house of any size with few—or no— interior 
bearing walls. You can open such a house or close off its spaces 
with great flexibility. And, with some advance planning, you can 
build it so its partitions will be easy to rearrange as your family 
needs may require. 


Turn the page for a look at some long-span room spaces. 


719 


HUGH N, STRATFORD 
Lightness and openness characterize this room, with large glass arched, glue-laminated beams blend nicely with ceiling. Archi- 


areas, roof-peak skylight, wide overhang with no posts. Large tects: Bassetti & Morse, for Reinhart Knudsen, Bellevue, Wash. 


THE LONG SPAN IDEA DARROW M. WATT 


What it gives you 
1S generous space 


The four rooms shown on these two pages have one quality in 
common: the generous space achieved by long, uninterrupted 
spanning structure. They also demonstrate four aspects of this 
kind of space. 

The house above is in close touch with the outdoors. Its struc- 
ture, firm but uncluttered, gets rid of many smaller members 
that would emphasize the line between indoors and out. 

At right, the problem was to get interior openness, as free as 
possible of posts and walls, in a house that required special 
attention to structure because of its precipitous hillside site. 
At upper right, you see the biggest room in the house, added 
on atop an existing city home. When you add height, you need 
structural support for the new floor, wall, and roof load. You 
can get this in part from conventional interior bearing walls— 
if you can add support under them. If you cannot, you must 
turn to a long-span system, in which new sidewall structure 
carries all or most of the new load to the foundation, 

The house at far right shows the spacious effect possible even 


under a flat ceiling when you can stop walls below the ceiling. Combining two long-span systems, glue-laminated beams and 


Turn the page for a look at some of the structural members variant of plywood folded plate (see page 84), architect Michel 
that make these effects possible. Marz achieved soaring, open space in his Oakland hillside house 
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GERALD RATTO 


Problem: Add new top-floor living area to narrow-lot city house, 


Robert Appleton used steel to span 24-foot width of San Fran- 
where you can’t easily add bearing walls. Solution: Architect 


cisco housé. Clerestory leaves a lower-floor light well open 
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Sometimes long-span structure is concealed. In this case, only 
posts of rigid steel cage are revealed. Notice how feeling of 
space is created when you can see ceiling continuing beyond 
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partition walls attached to posts. Using non-bearing partitions 
would also make it fairly easy to rearrange space without 
major cost. House in Los Angeles by designer Craig Ellwood 
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Glue-lams: Strength with the warmth 


Post-and-beam. Lighter glue-laminated wood beams make longer 
span than plain wood, can be formed in arches, other shapes. 


Architect: John J. Whelan, for H. K. Merrill, Lake Oswego, Ore. 


Steel: Strength 


Expressed in steel, the post-and-beam form achieves long spans 
with a lightness and rigidity not possible with other materials. 
House in Atherton, California, by architects Knorr and Elliott 


THE LONG 
SPAN IDEA 


In general construction terminology, a 
long span is one that cannot be bridged 
by standard lumber. In practice, any dis- 
tance over 20 feet is considered long for a 
roof or floor span, but this can vary de- 
pending on the load a member has to 
carry. Even an 18-foot wood beam sup- 
porting a heavy load of joists and subfloor 
would have to be of very large dimension. 
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CHARLES R. PEARSON 


ERNEST BRAUN 


There are many ways 


In subflooring itself, a new method that 
uses tongue-and-groove-edged plywood 
panels spanning 4 feet, without support 
(blocking) under the joined edges, is con- 
sidered a long-span system. 

In framing, a span is the distance be- 
tween supporting columns. A space, in the 
same context, is the distance between par- 
allel beams. For example, you might want 


. 


of wood... 


. ROBERT Cox 


Set in place by a crane, large glue-lams for roof span 42 feet. 
Floor beams attached to cleats on posts to form rigid structure 
erected in six hours. The architect was Goodwin B. Steinberg 


with a light look 


Shop-fabricated steel frame goes up fast, its higher unit cost 
offset by savings in labor and other costs, especially on hill sites. 
House in Los Altos Hills, Calif.; architects: Johnson & Hawley 


to leap space 


to run a ridge beam down the 30-foot 
length of a room only 15 feet wide. Here, 
because of the supports coming in from 
each side, you could get great length with- 
out using a beam of the size that would 
be required if this were a real 30-foot span. 
As the span increases, the size of the plain 
wood beam must increase accordingly, up 
to near-gigantic dimensions. For spans 
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With no conventional framing, folded plate roof is one of new 
long-span systems examined on following pages. Ceiling and 


where would become un- 
gainly, you have many choices. Two of 
the systems, illustrated on the opposite 
page, are well established in the West; 
designers have developed experience with 
their techniques, often using them with a 
high degree of refinement: 

Glue-laminated wood beams, built up of 
strips of wood laminated with glue under 


wood beams 
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heat and pressure, have greater strength 
for their weight than plain wood beams. 
They have wood’s same warm quality, 
without its tendency to warp or to get 
tired and sag. And “glue-lams” can be en- 
gineered for added strength—shaped into 
tapered beams, arches, and rigid bents 
that combine the function of supporting 
post and spanning beam in a single unit. 


RICHARD FISH 


roof, opposite sides of same panels, form integral roof unit 
Architect was Richard Banta, for H. F. Reese, Los Angeles 


Steel beams are more costly individually 
than glue-laminated beams, but they have 
other advantages. One is lightness in rela- 
tion to the length of span. Another is 
greater rigidity, important in earthquake 
country. For a full report on light steel 
framing, see the April 1959 Sunset. 

On the next three pages we discuss sev- 
eral developments in other directions. 
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Structure of stressed-skin panels, box beams, and barrel vaults was largely pre- 
fabricated. Architects were Buff, Straub & Hensman, for Saul Bass, Los Angeles 


THE LONG SPAN IDEA 








a ‘ A Pyete? : 
STRESSED-SKIN PANELS 


Sidor house, shown below, right, has rigid shell 
of roof-ceiling, floor, and wall panels, needed 
only light framing, and was rapidly erected 





and enclosed. Panels gain strength because, 
rigidly joined, they cannot bend as wouk| 
single sheets of plywood. In drawing, upper 
face resists compression of load, lower face 
resists tension of load. As a unit, panel is much 
stronger for its weight than sum of strength 
of parts used singly. 


The light and long reach... using plywood 


A somewhat surprising source of long- 
span structure is plywood. Engineers have 
developed plywood in shapes that easily 
span 60 feet, and many of these have been 
used in homes. Plywood members are 
made of inexpensive material easily nailed 
or glued to connecting members. The vari- 
ous systems in use are so ingenious that 
they merit special discussion. 

Plywood can be laid up in almost any 
length. One technique involves scarfing, 
cutting the two panels to be joined at a 
very long angle, then cementing the joint 
under heat and pressure. Another way is 
simply to butt two plywood ends together 
and: join them with a splicing plate fas- 
tened where it won’t show. 


FOUR LONG SPAN SYSTEMS 

Here are the main plywood systems: 
Stressed-skin panels. The stressed-skin 
principle is the basis for the three other 
plywood systems discussed here. To make 
stressed-skin panels, plywood sheets are 
glued and nailed over both sides of a light- 
weight wood frame, often with insulation 
between. Because both faces are solidly 
secured in this way, the panel, though 
light in weight, will span longer distances 
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without sagging than panels that are 
merely nailed in place. 

Box beams. You can also use plywood for 
beams. Hollow box beams are made by 
spacing out two skins of plywood with 
solid wood stiffeners, to make a strong, 
lightweight, low-cost beam. 

The barrel vault. One of the simplest long 
spans is the plywood vaulted roof. A 
scarfed section, which might measure as 
much as 8 by 20 feet, is formed in a jig 
to the desired curvature. The edges of 
the plywood barrel vault rest in grooves 
in light beams supported by posts. Be- 
~ause of the strength of their curves and 
their comparatively light weight, they can 
span long distances. The top surface can 
be covered with roll roofing; the lower sur- 
face makes the finish ceiling. 

The folded plate. This is another form that 
derives strength from its shape. To see 
how it works, take a sheet of paper and 
fold it in accordion folds (sketch above, 
right). The folds change the paper into a 
rigid unit when you hold it along the 
edges with the triangular cross-sections. 


Individual sections of the folded plate 
roof are usually sandwiches of plywood or 


other material on upper and lower surface 
with insulation between. The sandwich 
faces and the panels themselves are joined 
with lightweight solid lumber, glued and 
nailed. Roofing material goes on top and 
the underside is finish ceiling. 


PRE-FABRICATED ROOF TRUSSES 
Usually concealed above a flat ceiling, 
roof trusses are low-cost devices to 
achieve long spans in houses. 

While they’re not plywood devices, we 
discuss them here because they are re- 
lated in that they also use light members 
in such a way as to gain strength from 
their configuration. 

The truss principle is an old one: You 
simply engineer a frame, usually trian- 
gular, of stock lumber units to support a 
given load. What is new is that home 
builders in increasing numbers are turn- 
ing to pre-fabricated roof trusses in ordet 
to save labor costs as well as gain free- 
dom in placing interior walls. 

Trusses are most often made by nailing 
alone, by nailing with metal connector 
plates, or by gluing and nailing with ply- 
wood gussets (the most rigid form). 
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BOX BEAMS 


Box beam is like an extended stressed-skin 
panel turned on its side; its plywood edges 
have great load capacity for beam weight 


(but beam becomes bulky on very long spans). 
House pictured at far left and above used con- 
tinuous indoor-outdoor box beams. They are 
414 by 12 inches, of fir plywood glue-nailed to 
2 by 4 framework. They span 16 feet, spaced 
8 feet on centers. They do not warp or check 
in weather. 


Roof-ceiling of four plywood vaults, each 7 feet wide and 40 feet 
long, spans large open indoor area. It is pleasantly daylit by 
clerestory windows shaded by the wide overhang. Architects 
were Richard Dorman & Associates; the house is in Los Angeles 
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BARREL VAULT 


A panel bent into a curve becomes \ 
rigid and strong. Test this greater rigidity by 


in the drawing. Barrel vaults can be made 
from a single thickness; they will span greater 
lengths and widths if made from stressed-skin 
panels. (Panels are bent before they’re glued 
to the framework.) Vaults for the house above 
and below, left, were pre-fabricated in sec- 
tions, then clamped and glued when installed. 


ULIUS SHULMAN 


FOLDED PLATE 


This one is easier to fold in paper for a 
graphic demonstration of what accordion folds 
do to add rigidity to a plane—just as corru- 


gating a metal sheet makes it sag less. In the 
house shown above and bottom right, each 
gable was fabricated on the ground, over $3 
by 4 framing, then lifted quickly in place by 
crane. Steel brackets join the gables, and steel 
tension rods (see photograph, bottom of page) 
link them all into a single and rigid unit 


ART HUPY 


Insulated plywood stressed-skin panels form roof, floor, walls. 
Design: Gideon Kramer, for E. N. Sidor, Mercer Island, Wash. 


GLENN M. CHRISTIANSEN 


Folded plate roof spans 18-foot-wide room with 4-foot over- 
hangs. Top is plywood and composition roll roofing; underside 
is fiber roof decking, which acts as acoustical ceiling. Architect: 


Richard R. Griffiths, for Dr. John D. Black, Stanford, Calif. 
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THE LONG SPAN IDEA 


Surprise maternal . 


R. WENKAM 


Pre-cast reinforced concrete delta frames 
create high cathedral-like space in the 
home of architect Howard Cook, Honolulu 


Concrete can be used in two ways to create 
long-span structure: in the form of rigid 
posts, beams, or combinations called 
bents, or in the form of a membrane-like 
shell that derives strength from its shape 
much as plywood does. 


PRE-CAST CONCRETE 

In the house above, the concrete fram- 
ing members were poured in a form on the 
site and lifted into place. The concrete 
triangles rest on steel posts. This very 









Poured reinforced concrete roof, suspended from only four re- 
inforced concrete buttresses, derives strength—and rakish look 
—from hyperbolic paraboloid form. Roof has wide overhang 


.. concrete overhead 


strong form (basis for the A-frame often 
used in wood) also adapts to cantilevered 
overhangs cast with the frames, not only 
extending out along the chord (the bot- 
tom member of the triangle) but even 
perpendicular to it. 

Another use of pre-cast concrete involves 
casting posts and roof beams in one unit, 
called a bent. A different house in Hono- 
lulu (not shown) used a series of 10 
T-shaped bents, connected to form a 24- 
foot span. Location of its non-bearing in- 
terior and exterior walls was limited only 
by 10 points, the bases of these bents. 
Bents poured from the same forms were 
also used on two adjacent but differently 
arranged houses, contributing to substan- 
tial building cost savings for all three. 


THIN-SHELL CONCRETE 

In this promising new form of long- 
span construction, reinforced concrete is 
poured fairly thin. It is engineered to gain 
strength through the geometry of its form. 
The experimental house in Salt Lake City 
that is pictured below is a prime example. 
Its roof is a large canopy, allowing com- 
plete freedom of room arrangement; the 
rooms did not even have to be laid out 
before the roof was poured. The canopy 
rests on four buttresses at the center of 
each side and also extends out in wide 
overhangs without supporting posts. 


This roof shape has four quadrants known 
geometrically as hyperbolic paraboloids. 
It transfers all load downward onto the 
four support points with no horizontal 
thrust. The roof measures 56 feet square; 
each quadrant spans 28 feet. The roof is 
7 feet high at the buttresses, 13 feet high 
at corners and center. The house en- 
closes 2,152 square feet. 


The buttresses were built first, anchored 
20 feet in ground bedrock. On them the 
concrete roof forms were built. Formwork 
was not difficult; owing to another prop- 
erty of the hyperbolic paraboloid: Its 
curved surface is generated by straight 
lines. Forming boards were 1 by 6-inch 
sheathing laid side by side. Concrete was 
poured 2 inches thick, with an 8-inch- 
thick concrete edge beam around each 
quadrant. The form boards left a pleasing 
pattern on the ceiling side of the concrete. 
What’s it like to live with? Says its owner, 
“The final results are quite pleasing, ex- 
cept that every noise you hear makes you 
imagine the roof is slipping. Of course, 
with 30 tons of concrete and steel over- 
head it seems rather impractical that 
movement is possible.” The Prices enjoy 
their view up to the sky and out over 
mountains, city, and lake. 


The pioneering type of construction of 
this house and the need to drill into rock 
made it more costly than a conventional 
house—but its effect is unduplicable. 


Used in this way, concrete is actually a 
plastic material. Thin concrete shells have 
also been built in hyperbolic paraboloids 
using styrene foam boards as form and 
insulating layer left in the roof; using 
concrete sprayed on wire and cable; and 
in such simpler structural forms as barrel 
vault and folded plate. 





over broad decks, floats over room arrangement unhampered 
by position of load-bearing walls. Design: architects Lemowne 
& Nicolatus, designer Neil Astle, owner-contractor John Price 
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What they cost... 


Three unusua 
small gardens 


the time each took... 
the happy results 


on the next 6 pages 





RICHARD FISH 


Patio off living room at edge of dichondra lawn. Carport and garage are at left, behind planting of ginger and Fatsia japonica 


This is the garden of landscape architect Robert D. Peterson in 
Anaheim, California. And it’s quite apparent when you study 
the plans and photographs, that the perceptive if ungram- 
Garden No. 1. matical quotation, “Him that makes shoes goes barefoot him- 
self,” doesn’t apply here. Every part of the garden has been 


I t took 6 years, about carefully designed with no wasted space or dead areas, and no 
a little corners that need to be hidden from guests. It’s a garden 

$1500 nN cash, and the full of good ideas on fencing, planting, and climate control. 
P It’s not a large house, and the lot is no bigger than in most sub- 
owner Ss labor. And ~~ AS Our divisions. However, the odd shape of the lot and the way 
- the house is situated on it gave Peterson a chance to develop 

photographs show oe the all sides, not just the front and back. There are actually five 
main areas in the garden: the front garden and entrance, patio 

H and lawn area off the living room, a special area for cut flowers 

results are delightful and garden work center, a play area (including a dog run), and 


a private patio off the dining room. 

Surprisingly enough, the garden is only six years old. The Peter- 
sons set out ground cover plants from flats, the shrubs from 
gallon cans, the trees from 5-gallon containers. They watered 
the whole garden every two or three days the first year to get 
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Garden No. 1. Jt offers 
many ideas for the 
new garden planner... 


the plants established. Now they water every six or seven days 
during the hot months. Only fairly drought-tolerant plants 
were chosen. The Petersons figure that they spend about three 
hours a week to keep the garden watered and groomed. 
How much did the garden cost? Plant material plus related 
items such as peat and fertilizer cost $300. The total cost of all 
construction (materials only) came to $1,250. These are retail 
prices. They don’t include labor cost, since Peterson did all 
his own work. 

Paint and stain have been used extensively on garden struc- 
tures to harmonize or contrast with the plant material or to 
relate structures to the house. For example, alternate panels 
in the back fence are dark brown and gray. All the structural 
members such as posts, stringers, and overhead supports are 
chocolate brown to match the house trim. The stains were ap- 
plied as they came from the container. The paints were thinned 
so they wouldn’t hide the wood grain or have a glossy finish. 


Overhead covered with reed screening runs along entire south 
side of house, extends out 10 feet to shade building and plants 


Carport side of garage and carport struc- 
ture. Gate in back opens into the garden 


Light designed and built by landscape ar- 
chitects Jones & Peterson; less than $5 


Patio outside ee room. Overhead has 5 sliding lath panels 
that can be moved back and forth to control sun in the summer 


Play area is off children’s bedroom. Door was cut through for 
easy access. Orange tree (right) retained when house was built 


RICHARD FISH 


Raised beds along property line fence on 
east side are 18 inches deep, 5 feet wide 
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From this spot just off the driveway, you look straight back to the house. To the 
right of the Eucalyptus citriodora in foreground is the combination carport-garag 


The garden plan 


Looking down at a plan of the garden, 
you can easily see the lot’s shape, and how 
well the major use areas have been de- 
signed within its bounds. The dog run in- 
dictated in the plan was shown on page 
59 of the August 1960 Sunset in an article 
on Dogs’ life in the West, so no additional 
photographs are shown here. 

The neighbor’s lot is 18 inches higher, so 
the raised bed device on the opposite page 
was used to offset the difference. 


SCALE 
a af 20 30° 
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Walnut orchard once grew here. Builder left this large tree in it from change in grade. White oleanders line drive at left; gold- 
front, landscape architect designed retaining wall to protect en bamboo across front.of house screens windows from street 


nno.2 It took 4 years... cost them 


View from storage area back toward house. Children play in sand box hidden from 
patios by wood screen. Tulip tree (Liriodendron tulipifera) will eventually shade area 


This garden shows what can be done for 
about $2,700 on a subdivision lot 68 feet 
wide and 125 feet long. The garden of 
Mr. and Mrs. William T. Morgan in 
Canoga Park, California, designed by 
landscape architect L. K. Smith, is now 
about four years old. 

This is the way the cost of its installation 
breaks down: 

Concrete walks and concrete block walls 
(including the decorative pierced screen 
by the entrance), $963; fencing (the own- 
ers installed it), $330.47; lawn sprinklers, 
$329.50; plant material (set out by the 
Morgans), $497.06; pots and containers, 
$67.60; topsoil, $46.80; rock, $20.22; red- 
wood edging, $75; bench materials, 
$21.57; lawn (put in by owner), $68. 
There was a landscape architect’s mini- 
mum service fee of $200, plus the cost of 
his supervision. 

Subdivisions built on old fruit or nut or- 
chards are fairly common in many parts 
of the West, but few home owners take 
as much interest in the future welfare of 
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Concrete block bed for camellias and azaleas runs along side 
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— RAISED 
Ceca ome Mee PLANTER 


eave 


RAISED PLANTER 


of property line fence in the shade of neighbor’s walnut tree 


SCREEN BLOCK 
GOLDEN BAMBOO . 


‘se: DRIVEWAY 


OLEANDER 


To keep plants in bed moist, owner installed plastic pipe along 
base of fence behind plants, with misting heads every 5 feet 


$700 per year 


their large walnut tree as the Morgans. 
They kept the grade around it intact by 
building a concrete block retaining wall 
on two sides. Water drains away quickly 
through the holes along the bottom of 
the wall. Since perpetually wet soil en- 
courages crown rot, they used plants that 
require infrequent watering under the 


tree—yucca and blue fescue. (This is ’ 


a sensible precaution to take, whether 
the existing tree on your lot is a walnut, 
apricot, cherry, orange, or native oak.) 


The San Fernando Valley is not the most 
suitable place to grow azaleas and ca- 
mellias unless you provide shade, water, 
and humidity. The misting device Mr. 
Morgan designed and built (see above) 
waters plants, raises humidity around 
them, and has a cooling effect you can 
feel on the patio 6 feet away. 

There’s another misting device in the bed 
you see in the photograph at right. Three 
misting heads protrude from the screen. 
However, they’re used primarily to help 
cool the air, not to water the plants. 
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Service area (top of plan) has paved section for garden storage, 
bed for roses; separated from garden by 3-foot-high reed screen 


Raised bed of concrete block separates two patios. Concrete block was sandblasted to 
expose more of the aggregate. Planting is simple: rice paper plant, mondo grass 
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Arbor has light, open quality, enhances oppe arance of the front to a channel iron (see photograph at far right). Horizontal sup- 


of the house. Each support made of two 2 by 4's bolted at base ports are 2 by 8's. Top: 


2 by 3’s set on edge, 6 inches apart 


carven No.3 Owner-built and owner-planted . 


When we visited this garden in Eugene, 
Oregon, last spring, we were struck by 
three main features: an arbor across the 
front of the house that solves a sun 
problem; a shallow back garden carefully 
designed and developed to look larger; 
and a selection of plant material that pro- 
vides a green garden the year around. 

® The arbor. The three large windows 
you see in the photograph above face 
south, and there is a sun problem in 
spring and fall when the warm sun is 
relatively low in the sky. (The midwinter 
sun is most welcome, and no attempt was 
made to screen it.) The arbor is decora- 
tive as well as functional, adding distinc- 
tion to the house front and supporting 
three handsome vines. 


© The back garden. The distance from 
the house to the back fence is only 25 
feet. Into that space a sitting area, play 
area, and drying yard had to be fitted. 
The plan at right shows how well this was 
accomplished. 


®@ The plant material. With the exception 
of two vines and the existing filbert trees, 
all the plants in this garden are evergreen. 
Still there is sufficient variation in foliage 
color and texture to avoid monotony, and Top of deck is 8 inches above ground, extends from house (out of picture at right) 
flowering plants inject seasonal color. to fence. Bench is 12 feet long, 16 inches high, 31 inches wide (for sunbathing) 
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Brightest color comes from rhododendrons, clematis (above), also azaleas. Fragrance 
from daphne, viburnum. For less spectacular flowers: pieris, choisya, mahonia, abelia 


good looking the year around 





Plastic panels of amber, blue, yellow, rose 
are fitted between the 2 by 2 verticals 





How they planned, 
built, and budgeted 


The garden was planned during 
the summer of 1958 and com- 
pleted during the fall of 1959. The 
cost was $1,150 (not including 
landscape architect’s fee). Item- 
ized, it went like this: paving (by 
contractor), $200; sprinklers, 
$340; plants and materials, $135; 
lawn seed and fertilizer, $21; all 
construction material and stain, 
$454. 

The owners did the construction 
and planting themselves. Many 
of the native plants were dug on 
a friend’s property on the coast. 
Some of the other plants were re- 


This is the view from inside the house. The deck at floor level eliminates step down ceived as gifts. 
into garden. Owners: Mr. and Mrs. Gordon Hood. Landscape architect: Lloyd M. Bond 
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Artichoke plant. The main stem of this feathery plant bears 
artichokes in a variety of sizes. The largest forms at the tip; 
the smallest (sometimes called hearts) are found near the base 


Artichoke in cross-section. Edible parts of an artichoke are 
tender bases of leaves, the bottom, the stem. Discard choke and 
fibrous portions of leaves. Technical terms are in parentheses 


The delicious thistle 


All about artichokes ... from growing field .. . 
to produce market... to your kitchen... and on to your table 


Along the fog-shrouded coast of central California grows the 
silver green, thistle-like plant that provides the tables of the 
West—and the rest of the nation—with artichokes. 


From Marin County south to Santa Barbara County, the 
coastal climate exactly suits this temperamental plant. The 
vegetable it produces is coveted by those who have savored 
its unique, delicate flavor. But many a person, particularly 
among newcomers to the West, has looked at an artichoke and 
wondered, “How do I cook it?” or “What part do I eat?” 


The artichoke is a member of the thistle group in the ‘sun- 
flower family (Compositae). Each flower head (commonly 
called “bud”) is surrounded by a cup-like, overlapping series of 
bracts. These bracts or “leaves”—tender, fleshy, and flavorful 
before the flowers have developed—are what we eat. If allowed 
to mature, each head opens into a huge display of lavender to 
cerise blossoms that puts the roadside thistle to shame. 

The artichoke plant has been cultivated at least as long as 
recorded history around the border of the Meditetranean Sea. 
French and Italian immigrants introduced it to the United 
States with plantings on the East Coast, in Louisana, and in 
interior California. But these were not commercially success- 


Left: Alongside brilliant cerise blooms of artichokes long past 
eating prime are artichokes fresh from the field—one cut in 
half—and cooked artichokes trimmed to serve as containers 
for their dipping sauce (see Cored whole artichoke, page 97) 
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ful; summer heat made the plants grow too fast and too big 
to bear well; cold winters froze flower heads and killed roots. 


Pacific coastal fogs, it turned out, provided the necessary pro- 
tection: shielding from hot sun, blanketing against severe cold. 


HOW AN ARTICHOKE GROWS 

Artichoke plants bear heaviest in March and April, but can 
be controlled by the grower so that they produce throughout 
the year, with a secondary peak around late October and 
November. The seasonal weather differences cause differences 
in the artichoke’s development. During the winter the flower 
head (“bud”) forms slowly, its bracts get very “meaty,” it 
stays compact, and it grows larger, rounder, and better tasting 
than a bud that develops later on. Temperatures only a few 
degrees above the optimum range will make the artichoke grow 
faster, be less fleshy and less round, and show a tendency to 
open before it reaches full size. Once the artichoke starts to 
open it becomes woody and the flavor is impaired. 

There is no such thing as a “green” artichoke, in the sense of 
a green apple or tomato. The grower waits for the bud to reach 
its full size, then harvests it just before it is ready to open. 
Artichokes are graded according to size. A common miscon- 
ception is that the very small artichokes (called hearts) are 
“babies.” The order in which it is borne on the plant determines 
the potential size of an artichoke. 


From the root comes a flower stalk, perhaps one of several, 
each surrounded by a sheath of silvery new leaves, Within this 








stalk are the beginnings of all the arti- 
chokes it will bear (you can see this if you 
cut it open). As the stalk grows, an arti- 
choke forms right at the tip, like the flame 
on a candle. This will be the largest arti- 
choke the stalk will bear, and sometimes 
it’s a whopper. 

A little farther down the stem, one or two 
more artichokes will branch out, each on 
a short stem from a leaf base. These will 
be the next largest artichokes. Under 
these appear one, two, perhaps three 
smaller artichokes, all about the same 
size. Below all these come the very small 
artichokes nested right at the bases of 
leaves coming out of the lower main stem. 


Varieties of artichokes are not clearly 


om 


Classic whole artichoke 


PREPARING AND SERVING ARTICHOKES 
An artichoke is a remarkably versatile 
vegetable. In the recipes that follow, you 
will find a variety of dishes making use 
of its distinctive flavor in appetizers, 
salads, entrées, and meat accompani- 
ments. For a select list of artichoke recipes 
that have appeared in past issues of Sun- 
set, see the box at the bottom of page 98. 


Here are some points to keep in mind 
when preparing artichokes: 

Wash artichokes thoroughly by soaking 
five or ten minutes in salted water and 
then drain. 

Cut edges will discolor rapidly from ex- 
posure to air, iron, or carbon steel. Im- 
merse cut artichokes in acidified water 
(see page 99) or rub cut edges with 
lemon juice. Don’t cook in cast-iron ware. 
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cataloged. Many growers prefer the 
“green globe type” (green, egg-shaped, 
compact; oval-end leaves, each tipped 
with a thorn). A “French type,” less com- 
mon, is identified by a V-shaped indenta- 
tion at the tip of each bract, which is 
sometimes thornless. Both these kinds are 
the result of selective planting from root 
cuttings. The seed of an artichoke will not 
necessarily produce a plant that will 
bear an edible bud. You’re just as likely 
to get a fierce thistle. 


INSIDE AN ARTICHOKE 

The overlapping, ambiguous, multiple 
terms used in describing the anatomy of 
an artichoke are confusing. Viewing a 
cross section, you can see how the bracts 


ARTICHOKE VARIATIONS: There are many delicious ways to 


r 
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Cored whole artichoke 


If you use carbon steel knives, rub cut 
edges of artichokes immediately with 
lemon juice. 


e Classic 
whole artichoke 


Slice off thorny tip of each artichoke. 
With scissors, cut thorns from tips of 
lower leaves. Peel stem and remove small 
leaves around base. (You can cut stem 
off, making a flat base on bottom of arti- 
choke; but the stem is good eating. too, 
and the artichoke can be trimmed after 
cooking.) 


BASIC COOKING INSTRUCTIONS 

There are two basic ways to cook an arti- 
choke; you can cover it with water or 
place it in shallow water. Immersed, the 


—also called leaves, petals, or fronds— 
are attached to the meaty receptacle, 
often called the bottom or heel. (The bot- 
tom is also called the heart; but heart. 
again, is the name for a very small arti- 
choke.) The bracts become thinner and 
smaller towards the center. Sometimes 
these inner bracts are touched with pur- 
ple; but it is the pale, silky fuzz (choke or 
core) in the cup of the receptacle—fuzz 
that is actually the tiny buds of many 
flowers—that provides the striking color 
of a blooming artichoke, and the thistle 
down that floats away the seed. 

(Since most people think of the bracts as 
“leaves,” we will use that term in the de- 
scriptions and recipes that follow.) 


y 


Artichoke casings (page 98) 


artichoke will cook faster and will have a 
more even color. But if you want to add 
flavors such as wine or meat stock con- 
centrate, use the shallow water method. 
Immersed. Drop artichokes in boiling 
salted water deep enough to cover. Put 
lid on pan and cook until artichokes are 
tender (pull leaf from base, or insert fork 
in base). Allow 30 to 45 minutes for large 
artichokes, 15 to 20 minutes for small 
artichokes. If you wish, for every 4 to 8 
artichokes, add to cooking water: the 
juice of 4% lemon to lighten artichokes; 
and/or 2 or 3 whole cloves garlic for fla- 
vor; and/or 1 tablespoon olive or salad 
oil to give glossy coating to artichokes. 
In shallow water. Trim bottoms of arti- 
chokes to make flat. Place artichokes, 
bottom side down, in about 1 inch boiling 
salted water. Add stems. Cover tightly 
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HOW TO CHOOSE ARTICHOKES 

When selecting artichokes, ideally you 
would choose only tight, compact heads, 
an even green or with a lavender blush. 
But an artichoke is tender and subject 
to bruise, frostbite, and sunburn, any 
of which discolors or darkens its green 
exterior but does not harm the eating 
quality. Most of the affected leaves are 
discarded in preparation. 

Bypass artichokes whose leaves have 
opened out (an indication they are over- 
mature and woody), and artichokes whose 
leaves are curling in on the side and are 
turning brown (they are old). 


Properly stored, an artichoke has a long 
life for a green vegetable. Taken from the 


Perfect 
compact 


head 


mature 


fields, cooled immediately, then wrapped 
airtight, an artichoke will look and taste 
fresh up to three weeks. You can expect 
the good artichokes you buy in your mar- 
ket to stay fresh up to two weeks if you 


prepare and serve an artichoke 


oe Pee. 
Artichoke half casings (page 98) 


and simmer until tender. For additional 
flavor, use a mixture of 2 parts salted 
water and 1 part dry white table wine. 


HOW TO SERVE AND EAT 

Serve cooked artichokes hot or cold. Cut 
off stem (if you left it on to cook) to 
make a flat base. Set artichoke upright 
on serving dish. Serve with small bowls 
of one of these dipping sauces: mayon- 
naise; hollandaise (see page 158 of the 
May 1957 Sunset, or use canned holland- 
aise); melted butter; lightly browned but- 
ter; or lemon butter (44 cup lemon juice 
and 1 cup melted butter). 

Pull one leaf at a time from the base. 
Dip its tender end in sauce, and pull be- 
tween your teeth to scoop out meat. Dis- 
card fibrous portion, and repeat, until 
you unmantle a pale green, semi-trans- 
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Artichoke quarters (page 98) 


parent cone of tender-to-the-tip leaves. 
Lift this cone from the artichoke bottom, 
dip in sauce, and eat all but the tip. 
Next you encounter a similar but shorter 
cone. Eat it all, if the tips are soft. 
What remains is a comparatively large 
portion of meat, the bottom of the arti- 
choke. Scoop out the choke (core) with 
a spoon; discard. Eat bottom with a fork. 


PETAL APPETIZER 


Another way to use the leaves of a cooked 
whole artichoke is in these handsome ap- 
petizers: Blend 1 package (3 oz.) cream 
cheese with 2 tablespoons minced parsley, 
1% teaspoon grated lemon peel, 1 table- 
spoon lemon juice, and 14 teaspoon garlic 
salt. Force through a pastry bag with a 
rosette tip onto tender ends of 20 cooked 
artichoke leaves (thorns removed). Top 


Over- 


leaves opened 


leaves 
curled 


wrap them in plastic bags or clear plastic 
wrap, without. washing first (moisture en- 
courages decay); then refrigerate. 

You can also buy artichoke hearts and 
bottoms frozen or canned. 
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Artichoke pulp (page 99) 


each cheese-decorated leaf with a small 
piece of pimiento. Makes 20 appetizers. 


Cored 
whole artichoke 


In this Western variation of the classic 
whole artichoke you remove the choke 
and the center leaves before cooking. To 
serve, you fill the center of the cooked 
artichoke with sauce, and use this for 
dunking the leaves. When you’ve worked 
down to the bottom, it is already sauced 
and ready to eat. 

Trim artichoke as directed for classic 
whole artichoke. Turn artichoke on cut 
end and press down firmly to separate 
leaves slightly. With a small-bowl, long- 
handled spoon (an iced tea spoon works 
well) go into the center of the artichoke 
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and scoop out the choke, removing as few 
of the leaves as possible. Cook as directed 
for the classic artichoke. Drain. Serve hot 
or chilled, filling the center with one of 
the following sauces (or one of the dip- 
ping sauces suggested on page 97). 


WINE CHEESE BUTTER 

Cream 1%4 pound (1 cube) butter until 
fluffy. Blend 2 tablespoons dry white 
table wine with 2 tablespoons grated 
Romano cheese. Beat into butter. Shape 
butter into a log in waxed paper. Chill 
until firm. Dust roll with paprika. Slice 
off rounds and drop into centers of hot 
artichokes. Enough for 4 to 6 artichokes. 


LEMON EGG CREAM 

In a small saucepan, blend 2 tablespoons 
melted butter with 1 tablespoon flour. 
Gradually add 4% cup chicken broth and 
1% cup heavy cream. Cook, stirring, until 
thickened. Beat 3 egg yolks with peel and 
juice of 1 lemon. Add some of the mixture 
to eggs, and blend eggs into sauce. Cook 
over low heat, stirring constantly, until 
thickened. Pour hot into centers of arti- 
chokes; or chill, whip lightly, and pile into 
centers of chilled artichokes. Makes 
enough for about 8 artichokes. 


3° Artichoke casings 


Slice off top third of artichoke. With a 
spoon remove choke and enough center 
leaves to make a generous hollow. Break 
off all coarse outer leaves. Peel stem, then 
cut off to make flat base; cook casings and 
stems until tender as directed for classic 
artichoke. Drain upside down for several 
minutes. The casing is completely edible. 
Fill it in one of these two ways: 


POACHED EGG WITH TARRAGON SAUCE 
Poach 5 eggs. Slip an egg into each of 5 
hot artichoke casings. Fill each to brim 
with this tarragon sauce: Blend 1 table- 
spoon flour with 2 tablespoons melted 
butter. Gradually add % cup chicken 
stock and 4 cup light cream; cook, stir- 





Recipe 
Cream of artichoke soup 
Artichokes barigoule 
“Chicken breasts with artichoke hearts 
Artichoke appetizer 
Molded artichokes in consommé 
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Artichoke casserole 

Artichokes: stuffed three ways 
Artichokes with red caviar 
Mushroom-stuffed artichoke shells 
Artichoke hearts in parmesan custard 
Raw artichokes 

Artichoke pie 

Artichoke omelet 

Artichokes sautéed with ham 
Cooking artichokes 
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Artichokes in Sunset: Here are favorite recipes 





i Trim small artichokes down to tender, pale green leaves to 
Small artichokes — maie com pletely edible. Drop in acidified water to minimize 


or hearts 


ring, until thickened. Season with 1% tea- 
spoon tarragon and salt. Serves 5. 


SEAFOOD SALAD SUPREME 

Marinate 6 cooked artichoke casings for 
several hours in a mixture of 3 parts salad 
oil and 1 part wine vinegar. When ready 
to serve, drain artichokes; place on indi- 
vidual salad plates. Gently open casings 
to make flower-like. Fold together 144 cup 
heavy cream, whipped, and 4 cup chile 
or cocktail sauce. Add 14% cups flaked 
crab meat, 4% cup small cooked shrimp, 
1 jar (6 oz.) marinated artichokes. Season 
with salt and pepper. Fill artichoke cas- 
ings with this mixture. Garnish with 
sliced ripe olives. Makes 6 servings. 
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Page Issue 

228 April 1956 

61 January 1957 

96 February 1957 

152 April 1957 

81 August 1957 

150 October 1957 

180 November 1957 

105 December 1957 ' 
126 November 1958 
164 May 1959 ; 
101 August 1959 
120 September 1959 t 
158 March 1960 
234 May 1960 i 


136 October 1960 





darkening. Then use in one of the ways suggested on page 99 


Artichoke 

* half casings 
Slice off top third of artichoke. Break off 
all tough outer leaves. Cut artichokes in 
half .lengthwise. Scoop out choke and 
small inner leaves. The artichoke is now 
completely edible. Cook until tender as 
directed for classic artichoke. Drain. 
Serve casings hot, filled with either of 
these vegetables (the results make at- 
tractive garnishes for roast or barbecued 
meats): sautéed button mushrooms, or 
tiny pearl onions with buttered diced 
carrots. 
Or serve casings chilled and filled with 
cold meat or seafood salad. 
To serve as a vegetable, fill centers of 
hot artichokes with a dipping sauce. 


5 e Artichoke quarters 


Trim artichokes as directed for half cas- 
ings, but cut lengthwise in quarters, then 
scoop out choke and small inner leaves 
with a spoon. The cooked quarters are all 
edible and are eaten with a fork. You 
can also prepare artichoke quarters as you 
would artichoke hearts (see next page). 


SEASONED ARTICHOKE QUARTERS 

Cook 6 trimmed artichokes, cut in quar- 
ters, until tender in 2 cups chicken broth 
flavored with 2 whole cloves garlic and 1 
slice lemon. Drain; save liquid for soups 
or sauces. Toss artichoke quarters with 2 
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Artichoke ideas: here are 
five worth trying... 


tablespoons melted butter and serve. Or, 
instead of plain butter, dress artichoke 
quarters with sauces suggested on page 
97 for whole artichokes. Serves 4 to 6. 


6: Artichoke pulp 


Trim and cook artichoke as directed for 
classic whole artichoke. Let cool. Separate 
leaves from bottom. Scrape flesh from 
leaves with knife or spoon. Scoop out 
choke and discard. Force meat from leaves 
and bottom through a wire strainer, or 
whirl smooth in a blender. A medium- 
large artichoke will yield about 4% cup 
pulp. 

(If you wish, save bottoms, and use as 
containers for vegetables or salads as sug- 
gested for artichoke half casings.) 

You start with artichoke pulp to make 
this pie: 


ARTICHOKE AND HAM PIE 

Beat together 144 cups artichoke pulp, 
4 eggs, 4% teaspoon salt, and 14 teaspoon 
pepper. Sauté 1 small minced onion until 
transparent in 2 tablespoons butter. Add 
¥% cup finely diced cooked ham and 1 cup 
heavy cream. Heat until scalding. Com- 
bine meat and artichoke mixture. Pour 
into a 9-inch pastry shell lined with 3 or 
4 slices boiled ham. Bake in a moderately 
hot oven (375°) for 40 minutes. About 10 
minutes before pie is baked, decorate the 
top lattice-fashion with strips of process 
American cheese. If pie is served hot, let 
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DARROW M. WATT 


At lower left: seafood salad supreme in artichoke casing (opened like a flower). At 
upper left: veal with artichokes, using hearts. At right: an appetizer tray with arti- 
choke petal appetizer, marinated artichoke appetizer, and golden artichoke fritters 


stand 10 minutes before cutting; or chill 


and serve cold. Makes 6 to 8 servings. 
[ Small artichokes 
or hearts 


Artichokes about 2 inches or less in di- 
ameter are called hearts. Their chokes are 
so small and their inner thorns so soft 
it is unnecessary to remove them. Slice off 
the thorny tip, break off all coarse outer 
leaves, and trim stem. Drop artichoke 
into acidified water (3 tablespoons vine- 
gar or lemon juice to 1 quart water) as 
soon as trimmed. Drain thoroughly. Here 
are five ways to serve them: 


SAUTEED ARTICHOKE HEARTS 


Sauté 2 cups trimmed artichoke hearts, 
cut in halves, in 3 tablespoons butter or 
margarine flavored with 14 teaspoon basil, 
14 teaspoon salt, and 2 whole cloves gar- 
lic. Discard garlic. Serve hot as a vege- 
table, or as a garnish for meats. Serves 4. 


ARTICHOKE FRITTERS 

Sift and measure 1 cup flour. Add 2 eggs, 
1% cup milk, and 14 teaspoon salt. Beat 
until smooth. Drop in 3 cups trimmed 
artichoke hearts, cut in halves. Lift from 
batter. Cook until golden, a few at a time, 
in deep fat heated to 370° Drain on ab- 
sorbent paper. Serve hot, cold, or reheated 
in a moderate oven (350°) for about 7 
minutes. Serve as an appetizer or a vege- 
table —F. P., Redwood City, Calif. 

Pan fried artichokes * Proceed as directed 
for artichoke fritters, but cook artichokes 


in a large frying pan in about 1% inch hot 
olive or salad oil. 


VEAL WITH ARTICHOKES 

Season 6 veal round steaks with salt and 
pepper. Dust with flour and brown lightly 
in 6 tablespoons butter or margarine. Re- 
move meat from pan and arrange in a 
shallow casserole. Add 1 cup minced fresh 
mushrooms, 2 cups artichoke hearts cut 
in halves, and % cup finely chopped 
green onion to pan. Sauté until onion is 
transparent. Add 2 cups peeled, diced to- 
matoes (including juices), 3 whole cloves 
garlic, and 144 teaspoon marjoram; sim- 
mer rapidly about 15 minutes, stirring 
occasionally. Discard garlic. Pour sauce 
over meat. Cover and bake in a moderate 
oven (350°) for 1 hour. Serves 6— 


I. D. V., Half Moon Bay, Calif. 


MARINATED ARTICHOKES 

Cook artichoke hearts until tender, im- 
mersed in boiling salted water. Drain 
thoroughly. While still hot, cover with a 
mixture of 1 part red wine vinegar and 2 
parts olive or salad oil. For each cup 
marinade, add 1 tablespoon each minced 
onion and minced parsley, 12 teaspoon 
dry mustard, and 2 whole cloves garlic. 
Let cool. Chill overnight before using. 
Serve in salads or as a relish —dH. S., 
San Carlos, Calif. 


MARINATED ARTICHOKE APPETIZERS 
Spread melba toast rounds with softened 
cream cheese. Top each round with a 
small piece well drained marinated arti- 
choke (canned or prepared as above). 





















1 Italian stone pine (Pinus pinea) grows in raised bed capped 
* with bench—an idea easy to duplicate in any garden. Be- 
low it, calendulas planted for winter color; marigolds in summer 


Trees and shrubs from Asia, Australia, Africa, Europe, the Americas. . . 


A gardener’s visit to Disneyland 


A gardening enthusiast will find the land- 
scaping at Disneyland almost as appeal- 
ing as the rides and exhibits the place is 
famous for. You’re aware of the plantings 
as soon as you enter the main gate. They 
form a background for the buildings, 
make the transition from one area to 
another a pleasant experience, and estab- 
lish the character of each of the “lands.” 
This landscaping has not been a hit or 
miss proposition, but well planned and 
organized—a complex project that’s con- 
stantly being altered and expanded as 
Disneyland itself grows. Started in 1954 


9- Papyrus grows at water’s edge above ‘Carpet of Snow, ‘Pink 
Heather’ sweet alyssum. By flag poles are 6 corkscrew wil- 
lows (Salix matsudana ‘Tortuosa’) with twisted branches, stems 
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by the late Jack Evans, a. landscape 
architect from Los Angeles, it is now 
under the direction of Ray Miller, resi- 
dent landscape architect at Disneyland, 
and Morgan Evans, who is consulting 
landscape architect. 

Recently Miller and Evans took us on a 
botanical tour of Disneyland so we could 
take notes and photographs of plants and 
planting ideas that would be useful to the 
home gardener. We found ideas aplenty, 
and the nine photographs you see here 
show you only a small sample. (The loca- 
tions are keyed on the map above.) 


Over 600 different species and varieties 
of plants grow at Disneyland. They in- 
clude natives of almost every part of the 
world—acacias from Australia, bamboo 
from the Congo region, palms from 
Guatemala, cotoneasters from China, 
holly from Europe, pepper trees from 
South America. (As yet the plants are not 
labeled.) These shrubs and trees represent 
the basic plantings and do not include the 
500,000 annuals and perennials that are 
moved into beds each year to provide 
seasonal color; there’s something in bloom 
every month of the year. 





. River bank planted with junipers, mirror plant (Coprosm@ 
baueri), bottle brush. Light pink and white ivy geraniums 
add color, fill in space between shrubs, cascade down to watet 
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. Silk oaks (Grevillea robusta) may grow 100 feet high. These 5: Town square looking down Main Street to castle entrance 
are some of the most handsome specimens we've seen— to Fantasyland. Bed in foreground planted with calendulas. 
straight trunks, symmetrical growth. Algerian ivy underneath Behind benches are Brazilian peppers (Schinus terebinthifolius) 


¢ 


. A border banked high with bright rose colored flowers of . Yellow flag (Iris pseudacorus) grows in ponds and along 
Mexican evening primrose (Oenothera tetraptera). Grows rivers in Frontierland. It has yellow flowers in spring and 
to about 2 feet, blooms most of summer, easy to start from seed grows equally well in moist garden soil or directly in water 








&- Indian laurel fig (Ficus retusa) is tree at left. It may grow Q: One plant of blue-green Pfitzer juniper is 17 feet across, 
to 50 feet in time, but it is often used as large shrub or con- 6 feet high. Pointed leaves in foreground belong to pickerel 
tainer plant. African boxwood (Myrsine africana) hedge below weed (Pontederia cordata), a blue flowered aquatic plant 
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Our Western homes seldom have volumi- 
nous basements waiting to be transformed 
into workshops. We squeeze our shops 
into any space available in house or ga- 
rage. Wherever it goes, yours can be 
versatile, valuable, and fun, if you include 


PLANNING your sHop: Here are ideas that save 


some of these ideas in its planning. 

Plan the heart of your shop, the work- 
bench, good-sized. A 16-inch width may 
be necessary along some garage walls, but 
you'll find a 24-to-28-inch width prefer- 
able, especially for woodworking. Be gen- 



















































































A skylight (see A above) gives good day- 
lighting, takes up no wall space. Panel 
of white softboard (B) nailed to exposed 
ceiling joists greatly increases illumina- 
tion from a bare bulb or fluorescent tube. 
A window robs you of tool hanging space, 
but you can make a triple gain by in- 
stalling shallow cabinets with sturdy 
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doors (C) alongside, then hanging tools 
inside and on both sides of the doors. Or 
hang a tool board (D) on one wall along- 
side and hang two more tool boards in 
front of it on a closet-door track, so they 
can slide across the window when the 
tools behind are needed. Stiffen a wobbly 
open bench by converting it into a base 


erous with its length. A 6-foot-long bench 
is as easy to build as a 4-foot one and 
costs little more. A 10-foot one is better. 
Since you do most shop work standing, 
build your bench about 36 inches high (or 
make it saw-table height so it can serve 




















cabinet (E) with plywood sides and bot- 
tom. To keep a bench top uncluttered for 
woodworking, bolt your metal vise (F) to 
a hardwood block and clamp the block in 
your wood vise when needed. Vary heights 
of shop drawers (G) to gain more drawers 
and good shallow storage for small items. 
On a wall, store lumber on metal shelf 
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space and add workability .. . 


as an extension stand when you’re ripping 
boards). If you plan two workbenches, 
build both the same height. 

There are two schools of thought about 
storing tools on a wall. One favors open 
shelves or hooks, where tools are handy 
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brackets (H); it’s easier to lift off pieces 
than to slide them out of the end of a 
rack. Drill press (1) is the best shop tool 
to squeeze into a corner (it can be used 
right there). In a small shop, a slot (J) 
cut through a partition wall or outer wall 
allows your saw to handle long boards 
(put the slot across the room from a door- 
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and located at a glance. The other would 
put tools behind doors; they stay cleaner 
and can be locked away. The best solu- 
tion is often a compromise: most-used 
common tools in view on hooks, all others 
and your shop supplies enclosed. 


A Sunset shop —a composite 
of ideas which can give your 
shop more workability 





way and you can handle boards of any 
length). Two inexpensive rigid casters 
(K) on two legs of your saw let you keep 
it in a fairly confined space; you just tip 
and roll it out when necessary. A wall- 
hung drawing table (L) and a sawdust 
chute (M) take little space and can be 
very handy (see sketches above at right). 





PENCIL TROUGH 








POSITION OF 
%" x 1%" HARDWOOD 
ARM TO DROP TABLE 


SHALLOW CABINET 


A folding drawing table is handy, espe- 
cially if you can also raise it higher to 
serve as a small-parts assembly bench. 
Plan it to hinge down to be the door 
of a small cabinet for drawing supplies 







34" WOOD FRAMING 
7 HINGE 





/ 











> 
Pa, 
4332 
° 
ze 





A sawdust chute through wall to trash 
box outdoors eases cleanup of sawdust, 
scraps. Frame chute wide enough for 
a push broom; set level with floor 


G00) BENCH TOPS 








2"x 4's ON EDGE 
GLUED AND BOLTED TOGETHER 


OPTIONAL TOOL TROUGH ~ 


DE SS CT a Te SE 









4G OAK OR MAPLE FLOORING 
GLUED OVER %4° PLYWOOD 





%" WARDBOARD GLUED OVER 
%" PLYWOOD BRACED 
UNDERNEATH EVERY 30” 








PURCHASED MANUAL TRAINING TOP 
REVERSABLE 4" HARDBOARD FACES 
ON 1%" GLUED-UP WOOD CORE 


Finish bench top with wax, paraffin, or 
wood sealer—to show scratches least, 
not absorb glue or paint. Keep top 
as clear as possible of vises, grinders 
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- RICHARD FISH 
a Open plan formal dining: three steps up from living room, separated from kitchen by 
Formal dining room high cabinets. Architects, Holmes & Sellery for the L. R. Frankley’s, Los Angeles 


Where should the family sit down to eat? 


Alan Liddle, Tacoma: The trend is away from dining in 
the kitchen. This may not mean a separate room, but an 
area “out of sight” of the cooking center. lt must have a 
dignity that is impossible when cooking and dining occur 
in the same room. 


What is happening to the dining place in the open-plan Western 
house? After years of experimenting with informal floor plans, 
are Western families turning back to the formal, or separate, 
dining room? 

If you're planning to buy, build, or remodel a house, the situa- 
tions shown on these five pages may offer you help in working 
out your own dining preferences. 

Henry Hester, San Diego: | firmly believe in a separate, 


To prepare this story, we sent questionnaires to 35 Western 
intimate, and serene dining area as important in develop- 


residential architects asking for their comments and observa- 
ment of the character of the family . . . a place in which tions on family-room dining versus more formal dining; we 
to encourage and enjoy the pleasurable social graces. studied photographs and plans of dozens of houses built in 
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Open plan family room 


In a family room 


the West in the last few years. Our questionnaires were re- 
turned with some succinct statements ranging from a denial of 
the family room as “too much togetherness” to a let’s-face-it 
statement that, “Where it is difficult to equate needed area 
and budget, the family room is still the answer.” 


Our study of floor plans and photographs revealed some worth- 
while examples paralleling the architects’ comments. The plans 
we show illustrate the variety of dining areas you can have 
within limited floor space. In houses of medium size, the in- 
clusion of a dining room usually meant the exclusion of a 
family room, but not in every case. The situations are widely 
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Dining shares space with a multi-purpose play room: Island table projects into the 
U-shaped kitchen in the home of architect Frederic Coolidge, Kentfield, California 


or a dining room? 


Gordon Bradley, Honolulu: Today’s family house can 
better use the dining space in everyday living... . 


Robert Grant, Santa Barbara: The dining function must 
share space with other family activities. It is important 
in the planning stage to decide which are compatible. 


George Rockrise, San Francisco: To equate needed area 
and budget, the family room is still the answer. It pro- 
vides round-the-clock space for all family needs, includ- 
ing dining, and obviates the necessity for dining in the 
living room. 
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The two-level idea 
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Change in level gives dining room-kitchen complex distinct separation from the lower- 


level living room in remodeled house by architect John Field in Mill Valley, California 


Each of these three areas—living room on lower level, dining 
room, and kitchen—visually borrow space from each other yet 
maintain their separateness. The original living-dining room 
became a balconied dining area and a separate kitchen, with a 
wide pass-through that can be closed by lowering a spring- 
balance panel. 


Saul Zaik, Portland: Clients desire a distinct sep- 
aration from kitchen odors and noise, with at least 
a suggested one from the living room, perhaps by a 
change in level... . 


varied, custom-designed to suit individual family needs. 

Architects see the separate dining room as entirely dependent 
on construction budget and family attitude towards day-to-day 
living. People who valued a certain amount of formality and 
separation of adults and children tried harder to fit a separate 
dining area (if not room) into their building budget. Those 
who lived informally and whose interests centered around 
small children most often preferred the family room. As the 
age of children reached the teens, or as children grew up and 
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Dining room and kitchen have access to upper level rear terrace. 
Owner is H. Leland Shane. Note camera angle for photograph 


left home, the more formal dining area or room tended to 
regain favor. 

When the separate dining room loses out because of building 
cost to more flexible space, it is most often replaced by the 
dining alcove or ell, open to the living room to accommodate 
large groups, but usually with some visual separation between 
the two areas. 


The formal dining room shown at the top of page 104 meets 
some of the most recurrent requirements. It is open to the 
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Open to living room 


—- 
P 


loo} KITCHEN DINING 


ROOM 


living room, yet separate because it is on a different floor level. 
Shoulder high walls conceal the kitchen, yet permit the hostess 
to take some part in guest activities. 

Its antithesis is the family-room dining situation pictured op- 
posite (top of page 105). Here is an eminently workable arrange- 
ment for the housewife, mother, cook. This house also has a 
more formal dining area in the living room which can be used 
as a buffet for adult entertaining. 


In a majority of cases, the architects reported being asked to 
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Dining area open to living room, separated from kitchen by wall with wide pass-through. 
Counter on kitchen side holds complete buffet dinner. After serving, panels can be closed 


In the living-dining area above (see plan at left), the excep- 
tionally generous dimensions of the pass-through and a wide 
shelf on the kitchen side make it easy to clear an unsightly 
table quickly and efficiently without having to walk from the 
dining room around into the kitchen. On the kitchen side, the 
pass-through shelf doubles as a kitchen snack bar. The house 
was designed by Richard Dennis, architect, and L. Harold 
Whitaker, designer, for the Samuel R. Caldwells, Honolulu. 


Viadimir Ossipoff, Honolulu: I see a trend toward more formal 
dining only in the general desire for the dining area to be 
screenable from the cooking area after meals. This does not 
infer a separate dining room per se... . 


design not a separate dining area but an eating area success- 
fully screened from kitchen noises, odors, and clutter. “Regard- 
less of income, most people prefer a dining ‘alcove,’” said 
architect Henry Hill of San Francisco. “Semi-privacy is ade- 
quate if dining is around the corner from the main living area.” 
Ideally, a house will provide both family room and dining 
area. When it comes to making a choice, however, each family 
decides on the basis of its own needs and requirements. 

(For two more dining situations, turn the page) 
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Dining or family room (cont'd) 


This family room dining area has much of the dignity 
of the more formal dining area because of the tall 
divider cabinet, sound deadening cork tile on the 
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floor, soft-toned wood cabinet work in both kitchen 
and family room, and a large fireplace on the family 
room wall opposite the kitchen. A large hood over 
the kitchen range helps to carry off cooking odors. 
Architects were Walker, McGough and Trogdon, for 
Mr. and Mrs. John P. Fix, Jr., Spokane, Washington. 





Alfred Preis, Honolulu: The housewife wants to be 
part of the family or party as she works . . . 






Paul Hayden Kirk, Seattle: A well-designed family 
room with some kitchen privacy is the best answer. 





GLENN M. CHRISTIANSEN 
Gordon Bradley, Honolulu: By the use of a separate 
“combination dining and family room” we attempt 
to give. thé home owner as much living space as his Dining in this family room extension of the kitchen is screened from the 
dollar will provide. food preparation center by high dish storage divider open to both sides 


Dining in family room... 
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Around the corner from the kitchen... 
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A couple with grown children, Dr. and Mrs. Albert Newton, 
Yreka, California, building their second house, requested a 
centrally located kitchen and a formal dining area to accom- 
modate their more frequent entertaining schedule. Architect, 
Roger Lee designed the compact kitchen shown at left, open 
and airy, with garden views in several directions. When neces- 
sary, it can be screened from the entry by sliding shoji and 
screened from the formal dining area by track-hung folding 
wood slat doors. 


A. L. Troutner, Boise: Families that build a second house im- 
variably graduate to a separate open or formal dining room. . -- 
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There are two ways to do it. You could negotiate for the most desirable 
hotel rooms in all the cities you'd like to visit . . . write for reserved seats 

at all the famous festivals . . . cable for knowledgeable local people to guide 
you .. . and tend to umpty-eight other details yourself. 


OR, you could simply drop into your local travel agent or Swissair office 
and take advantage of all the planning, negotiating and worrying already 
done for you by the veteran travel counselors who plan and run TOURS. 


Fun In. . . Confusion Out. On a tour—with a group or by yourself— 

you can see more of Europe under better conditions for hardly 

more than you would end up paying if you ‘‘free-lanced”’ your way through 
Europe without knowing the ropes. In many cases you pay even,less. 
Every year thousands of tour-takers discover this fact after comparing notes 
with others who chose the rugged individual path through Europe’s 
crowded vacationlands. For the most part, tours are operated through tour 
companies whose sole business is the buying of accommodations 

and services abroad. They buy entire sections of hotels, entire bus fleets and 
all other services at low rates offered only to quantity purchasers. 

You simply take advantage of the services that are carefully 

bought for you in advance. 


Choice Accommodations Are Guaranteed. This is especially important 
during the high season in Europe. True, you'll always get some 
place to stay in a European city. But how about getting into 

the most desirable places in the crowded season? The rooms whose 
balconies overlook the blue Mediterranean? The seats at the 

drama festival? All of these are available through tour directors 

who knowingly buy them up in advance to offer to you. 


More Time For Enjoyment. If you're a first-time traveler with only 

a relatively short time to spend in Europe, you may be chagrined to find 
that it takes a whole day in London or Paris or Rome to get your 
bearings and learn where the sights are; you may not 

want to spend this precious vacation time talking to clerks 

at information bureaus and puzzling over maps. 

You may prefer to have these details arranged for you in advance. 


True, taking a tour may mean some sacrifice of individual planning; 

and planning can be fun. But—and this is especially true for the first-time 
traveler—you gain far more than you lose. Furthermore, the 

adventurous tourist will find many ‘‘free’’ days in his itinerary 

for individual exploration at his leisure. 


How Do You Like Your Europe? Look below at the brief 

sampling of Swissair tours available through your travel agent or Swissair. 
You'll find each is vastly different from the other. On some 

you travel alone. On others with a congenial group. On all you get the 
unique services of the worldwide Swissair organization. 

Everywhere in Europe you'll find a Swissair office at your service 

helping you and your tour guides to do everything you 

planned . . . and on schedule! 

CITY BY CITY TOURS. You make up your itinerary from the all-inclusive 
“‘packages’’ covering each of 32 cities in Europe. Complete 23-day tours 
covering seven cities start as low as $199.60, exclusive of 

economy class flight fares. 

MOTOR COACH TOURS. You travel in deluxe buses with English-speaking 
guides. You choose itineraries ranging from two to nine countries .. . 
from 22 to 42 days. 


CATHOLIC INTEREST TOURS. Vacation trips combined with conducted 
visits to world-famous shrines and cathedrals. Vatican, Lourdes, 


Land — these are ust come, SWVISSAIR 


SWISSCARE - WORLDWIDE 





Swissair, 171 Post Street, San Francisco, California S-3 


I'd like to know more about the worry-free, all-fun way to see Europe this 
summer. Send complete details on the following group and individual tours: 


0 City By City 0 Motor Coach — Middle East 0 U.S.S.R. 0 Catholic 
Interest [— Music Festivals [ Others 


Name. 
Address 
City & State 
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Fabric for an acoustical ceiling 


Newest in the wide range of sound-absorbing materials is a 
combination of glass fabric and insulation. The fabric is pulled 
taut over metal frames that rest in place in a 2 by 4-foot grid 
suspended from the ceiling. When installed below ceiling joists 
with standard glass fiber building insulation placed between, 
its sound absorbing effect is comparable to that of most ceiling 
tiles, although this varies with thickness of the insulation. 
Because it is glass, the fabric used in tkese panels has several 
special properties: One is easy washability, important in a 
kitchen; the panels can readily be lifted out, washed by im- 
mersion, and replaced. Another is the fabric’s sag—so slight 
that it’s just about imperceptible. A third is impact resistance. 
Generally, impact will merely lift a panel from its frame; other- 
wise you can slide threads back to their original position if a 
blow to the panel displaces them. 

Standard colors are white and three pastel shades, but other 
glass fabrics may be ordered. This system is available through 
some acoustical contractors. Cost will vary in each case, but 
might run $1 to $1.50 per square foot, including insulation. 
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Pebble mosaic splashboard 
When Mr. and Mrs. Robert L. Sims remodeled their house 
in Palo Alto, California, Mrs. Sims was all ready with the 
materials for this backsplash panel for the kitchen. She had 
made a hobby of collecting beach rocks for several years, grad- 
ing them by size and color, and storing them in jars. 
For backing, she cut a sheet of 34-inch plywood the size of 
the panel. Around this she made a frame of wood strips to 
form a half-inch-deep tray to hold pebbles and grout. She laid 
out the rocks on the floor next to the panel, experimenting 
with arrangements until she got a pleasing design. 
For grout, she mixed tile grout powder with a liquid composed 
of one part water to two parts white glue. Adding the glue 
gives greater adhesion and impermeability than a water-mixed 
grout would have. This is important when the pebbles are 
smooth and rounded and when the panel must be washed. 
She set the pebbles in a layer of this grout about 14-inch deep, 
or slightly less than half the average thickness of the pebbles. 
She completed the stone-setting job in about two hours. 
After the grout had cured, she removed the edge strips and 
had her carpenter set the panel in place, secured with heavy 
wood screws to the wall studs. 
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Eye-level garden for bathers 
Containers raise ferns and other plants in this tiny garden be- 
yond window to eye level of anyone sitting in tub. Fence assures 
privacy; it could be kept low because of steep downslope be- 
yond, Sills are tiled, so they won't deteriorate in sun and mois- 
ture. Francis Hartt Gardner house, Pebble Beach, California 


Preventive therapy: drywood termites 
A deterrent to drywood termite and other airborne insect 
infestation now in use by pest control operators is sorptive dust 
(silica gel). Blown into attic and other dead spaces of a house, 
it discourages termites from entering the wood it coats (but is 
not an absolute guaranteé against infestation). The material is 
similar to the flea powder described in the September 1959 
Sunset, but usually of a heavier particle size so the dust will 
lie in place. Cost for treating a one-story, 1,800-square-foot 
house might vary from $30 to $75, depending on roof and 
under-floor configuration and accessibility through vents. 


RICHARD FISH 








The easy step out the door 
Kitchen remodeling of J. Derry Kerr house, Los Angeles (page 
91, November 1960 Sunset) included new access to patio 
through sliding glass door from dining room. Architect James 
Pulliam added this floor-level step, on 2-inch steel pipe set m 
gently sloping flagstone, long enough for plant display at ends 
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A product of Turin, cradle of ITALIAN unity. Visit Turin and the Italian Centennial Exhibition, May through October, 1961 
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All the car a man could ask for—the fabulous FIAT SPIDER. 
Agile, exciting, comfortable. Stunning Italian styling by Pinin 
Farina. Careful Italian craftsmanship in every detail. A tidy 1221 
cc. engine with a well-mannered growl. A tuckaway soft top and 
optional hard top too, if you want it. Roll-up windows, plenty of 
legroom, about 27 miles a gallon and twice as many thrills. 

And price? A real surprise—only $2595* for the 1200 SPIDER 


shown. How can you go wrong? Try it—tame a mountain 


tomorrow. But be warned: the SPIDER will spoil you for any 
other car. (P.S. The 1500 SPIDER is the only production car 
with the winging new version of a famous 1.5 liter racing engine! 
Also available with disc brakes on all 4 wheels!) 


*Suggested price, port of entry, New York. Accessories included at no extra charge: 
heater, defroster, whitewalls, windshield washers, electric wipers, turn signals, under- 
coating, leatherette interiors, locking gas cap, finned aluminum brake drums. Fiat sug- 
gested prices—18 models in all—start as low as $1098 p.o.e. New York; slightly higher 
on West Coast. Authorized sales, parts and service throughout U.S. and Canada. 


For overseas delivery see your nearest Fiat Dealer, travel agent or write 
to the Fiat Motor Company, inc., 500 Fifth Ave., New York 36, N. Y. f + C= 
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THE MAGIC OF 
DAYLIGHTING: 


Light from the 
sky brightens 


this house... 


The dark inner recesses don’t exist in this 
house; it has 20 skylight panels. 

Set flush in the pitched roof, they extend 
down the central hall and string out the 
length of a cross hall. They bring the 
pleasant light of day into rooms not lit by 
windows. They light a windowless wall 
with at least as much light as a window 
would, and without glare. Outside, they 
brighten the shade cast by a broad over- 
hanging terrace roof. 

Architects were Bassetti and Morse, for 
Mr. and Mrs. S. P. Wertheimer of Mercer 
Island, Washington. 





Here you can see seven of eight skylights 
that brighten entry hall and corridor be- 
tween living and sleeping ends of house 
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Large panel skylights in interior bathroom 
match those in hall outside, diminishing 
sense of confinement in windowless room 


DEARBORN-MASSAR 


Roof extends to shelter terrace and windows that face west overlooking Lake Wash- 
ington. Skylights set in this roof give much-needed light on gray days, lessen 
contrast between sunshine and shade on bright days. Note soffit lights for night use 


— 
b 


Playroom. Where you don’t want a win- 
dow, skylight across entire end of room 
can bathe whole wall in bountiful light 
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He gave us a lesson in independence... 


T DOFSN’T MAKE SENSE. 


John Hancock had a fine home. A 
prosperous business. A future solid and 
secure as any man’s. 

Why should a man like that want to 
change things? 

But you open the book of our fight for 
independence, and there he ison 

every page. You come to the part about the Boston Tea Party, 
and he’s right in the thick of it. Paul Revere’s Ride? 

That’s to warn Hancock and his friend Sam Adams that 
the British are marching to Lexington. The Declaration of 
Independence? It’s his own death warrant if he signs it. 

But he puts his name down, big and bold. 





Then you think about it for a while and it makes good sense 
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You know what grips a man when he first gets a whiff of 

the fresh, clean air of independence. After that he can’t live 
with the stale smell of tyranny in his nostrils. 

So you know why John Hancock wanted to change things. 
You understand because you've grown up in the same fresh 
air of independence, and it’s made you the same kind of man. 
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MUTUALZ LIFE INSURANCE 
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255 CALIFORNIA STREET 
SAN FRANCISCO, CALIFORNIA 
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just load the Duomatic washer-dryer, set it and walk away. No more watching, 
waiting to transfer wet wash to clothesline or dryer. Time saved? Hours! 
Washes better than a washer, handles any load, every fabric. Two wash cycles, 
three rinses and an exclusive, automatic soak cycle—a must for diapers. Bleach and 
fabric softeners injected in the right amount at right time, automatically. And only 
the Duomatic combination brings you true high-speed (560 rpm.) spin drying. 
® Outfeatures any dryer. The drying cycle is fully automatic. No more guessing 
about drying time, no more checking for dryness, no more sprinkling. Exclusive 
“Moisture Measure” lets you “dial the dryness”—damp-dry, fold dry, any dryness 
you want. Drying is safe for all fabrics and the fastest ever! 
wOutperforms any pair, any other combination. Washes and dries the average 
family load (two sheets included!) in just 58 minutes! See it today. 


*Participating dealers will return full amount paid if, after 30 days from sale, you don’t agree it’s the fastest, finest way 
to wash and dry clothes. 








Fits anywhere 


a washer will. =. 
Cs 


Only 2634" ; 


wide! Own a 


Duomati« 
washer-dryer 
for less than the 
} 








cost of many 
washers alone ! 


Gas Model CG-716. Also available in Hi-Speed electric models. 
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SEE THE 
PHILCO 
Bendix 
HI-SPEED 
DUOMATIC 
AT THESE STORES 


IDAHO SPRINGFIELD 
Oldfield’s Electric 
LEWISTON 
Stellar Seal WOODBURN 
May’s Furniture 
OREGON 
WASHINGTON 
ALBANY AUBURN 
Western TV 
J. B. Fuel & Appliance Co. 
CORVALLIS 
: BELLINGHAM 
Star Trading 
Lehman's 
DALLAS 207 W. Holly 
Crider’s Department Store BREMERTON 
EUGENE Kitsap Radio 
Johnson Furniture FEDERAL WAY 


649 Willamette St. 
Lundstrom Market 
31009 Pacific Hwy., South 
GRANT’S PASS 
Rolfing’s 
120 S. W. “H” St. 


KALAMA 

Bob Springers Appliances 
HILLSBORO 
Gifford Appliance 


LONGVIEW 

Manchester’s Home & Auto 
Supply 

HOOD RIVER 


Ted Hackett’s 
1120 12th Street 


MOUNT VERNON 
Lien TV & Appliance 


RENTON 
Reid & Cook, Inc. 


JUNCTION CITY 


Disen-Quick 703 3rd Avenue 

KLAMATH FALLS SEATTLE 

Merit’s Appliance & TV Admiral Hardware & 
Electric 


2300 California Avenue 

Bowman's Radio & 
Appliance 

1905 N. 45th Street 

Doce’s Majestic Furniture 

1521 6th Avenue 

Frederick & Nelson 

Fifth & Pine 

Melang Brothers 

6417 Roosevelt Way 

Monarch Stove Store 

N. 185th & Aurora 

Poole Electric Co. 

1116 4th Avenue 

Stewart Appliance Co. 

N. 67th & Greenwood 


McMINNVILLE 
Furniture Mart 


PORTLAND 

Byron’s 

1309 S. E. Hawthorne 
Calef Furniture Co. 

10035 N. E. Sandy Bivd. 
Colonial Heights TV & Appl. 
2135 S. E. Division 

Family Appliance Center 
4316 N. E. Hancock St. 
Galloway Electric Co. 

7314 N. Leavitt 

Gray's Furniture 

6144 S. E. Foster Rd. 
Northwest Electronics 
10835 N. E. Sandy 

Petrie’s 

2160 W. Burnside 

Royal Appliance Center 
8234 S. E. Seventeenth St. 


SPOKANE 

Bowles Furniture 
5118 N. Market Street 
Colonial City 

East 117 Boone 
Consumer Electric 
2608 Sunset Bivd. 
Kennewick Furniture 
Liberty Furniture 

401 W. Main Street 


Lloyds Sales 
2526 N. Division 


ROSEBURG 
Horn’s Appliances 


SALEM 


Judson’ s 
279 Commercial 


TACOMA 
Refer Sales and Service 


AT ALL FIRESTONE STORES AND DEALERS 
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Good ideas 


from Sunset readers 


LARGE APPLIANCE EFFICIENCY 
When you’re not using a washing machine 
or shop equipment, it’s a nuisance to have 
their cords or plugs on the garage or 
utility room floor. To take care of cord 
slack (and avoid possible contact with a 
wet floor) simply loop the cord over a 
single nail put in the wall above or to one 
side of the equipment, and wrapped with 
friction tape for insulation. If you fre- 
quently disconnect the equipment, put up 
two such nails and hang the plug be- 
tween them; then you'll always know 
when it is disconnected, and you'll never 
have to pick it up dusty from the floor.— 
F.S., San Lorenzo, Calif. 


BELT HANGER 

My daughter’s many belts were a nui- 
sance until we did this: We attached six 
cup hooks at even intervals into the bot- 
tom of a wooden coat hanger. Each hook 
holds a belt, and the hanger is hung on 
the closet clothes pole or on a hook 
against the inside of the closet door— 
E. P., San Rafael, Calif. 


SAWING THROUGH NAILS 

For sawing old lumber containing im- 
bedded nails, you can fashion an effective 
nail saw on your regular hand saw. Just 
file fifteen or more small saw teeth on the 
top edge of the saw. They need not be 
perfect, and should not be set. When you 
encounter a nail, simply turn your saw 
over and cut through the metal with these 
teeth —L. D., Las Vegas, Nevada. 


PAINTING AND STAINING TIPS 
Before erecting our patio overhead struc- 
ture, we stained its 4 by 4’s, 2 by 2’s, and 
tongue-and-groove lumber (all cut to 
proper lengths), then proceeded with con- 
struction when wood was dry. This saved 
time, as staining was easier to accomplish 
piece by piece on the ground. 

Line a paint roller tray with at least two 
thicknesses of aluminum foil, easing it 
with fingers into corners and sides of tray. 
After emptying the tray of paint, simply 
roll up foil gently and dispose of all 
mess.—Mrs. F. 8., San Lorenzo, Calif. 


LABOR-SAVING EXTENSION CORD 
When you use the vacuum cleaner or 
floor polisher, it is annoying and often 
inconvenient to change the electric cord 
from one outlet plug to another as you 
go from room to room. Why not use a 
long extension cord plugged into a central 
outlet? The same cord works well for 
long-distance jobs such as cleaning out 
the car and for the electric hedge clip- 
pers.—D. G. S., Bakersfield, Calif. 














the heavenly luxury 
A a tub enclosure . < in 
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Choose a pattern of green ferns, deli- 
cate leaves and flowers, or fine fabrics 
embedded in shimmering Acrylite . 
perhaps you'd prefer it clear, in one of 
our soft, lustrous colors, with an in- 
teresting textured surface. 


Acrylite tub enclosures come in many 
styles and patterns—all in strong, 
shatterproof, cast acrylic sheets. They 
stay clean and fresh with but a whisk of 
a damp cloth, never lose their luster, 
never need refinishing. Draft-free, they 
glide silently at the touch of your finger 
on aluminum frames that never rust. 
There’s nothing quite like them for a 
look of elegance, spaciousness and 
light. Also available in shower doors. 
Write to nearest manufacturer listed 
below for full-color brochure and name 
of your local dealer. 


Beverly Hills, Calif................... Imperial Glass & Mirror Co. 
A 





Hollywood, Calif... merican Shower Door Co 
Homolubu, Hawaii... eescseeessseecsssecssusees Story & Pullen 

Sea il Stone Co., Inc. 
Sacramento, Calif. Hecker Mfg. Co. 





Salt Lake City, Utah........Capitol Glass & Shower Door Co. 
San Francisco, Calif 


SITES AES Hecker Mfg. Co. 
Santa Clara, Calif Hecker Mfg. Co. 
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Playhouse nestles between thé house and three fence screens—all painted same color. 
The playhouse is 6 feet square, with a shed roof sloping from 6-foot height at front 
to 51% at the rear. It has three windows set 32 inches above ground. Door is 2 by 5 feet 


Where to put the playhouse? 


The unusual location of this playhouse re- 
sulted from the process of ruling out, one 
by one, all the more common areas for 
children’s outdoor play. 

It’s desirable to put the play yard where 
you can supervise the children’s activities 
from the house, perhaps from a kitchen 
or family room window. However, you 
don’t want the play area to dominate the 
garden. So the most logical solution is to 
set it up in one corner of the lot and 
screen it from the rest of the garden, or 
move it around to some out-of-the-way 
side of the house. : 


Unfortunately, the William R. Clarks, of 
San Diego, didn’t have a logical lot. Their 
house site was carved out of a hillside. 
On one side a steep bank rises only 21 
feet from the house. And on the downhill 
side, landscape architect Harold L. Cur- 
tiss designed a garden and terrace that 
wouldn’t interfere with the sweeping view 
of the valley below; this was not the place 
for children’s play equipment. The only 
remaining spot that could be used for a 
play area was a flat area between the 
house and the driveway, in full view of 
anyone approaching the house. 

The photographs show you how the play 
yard and a rather large playhouse were 
tucked into this area partially sheltered 
by a generous house roof overhang, and 
how well they were camouflaged by three 
free-standing fence panels. The fence ver- 
ticals are 1 by 2’s, nailed on both sides of 


116 


the stringers so that each one masks an 
opening on the opposite side. Thus they 
allow air circulation, give the whole fence 
a light app-arance, but hide the play yard; 
from straight ahead, this looks like a solid 
fence. 

You do sce the playhouse when you walk 
through the carport, but it’s not con- 
spicuous because it is the same color as 
the house and is of similar board and bat- 
ten construciion. Sandbox and swings are 
out of sight behind the playhouse. 

The owner designed and built both the 
playhouse and the fence panels. 


Seen from driveway and strect side of the 
house, the playhouse is almost complete- 
ly hidden behind the three fence panels 





AUTHORIZED 
VOLKSWAGEN 
DEALERS 


IDAHO 
LEWISTON 
Howard Wood Motors, Inc. 
1117 Main Street 


OREGON 
ALBANY 
Taylor Johnson Motor Co. 
324 South Broadalbin 


BEND 

Mid-Oregon Motors 
1515 South 3rd Street 
COOS BAY 


Five Star Motors, Inc. 
1517 Bayshore Drive 


CORVALLIS 

Cascade Auto Sales 
544 South 4th Street 
EUGENE 

Jack & Cee Motors 
1668 Williamette St. 
GLADSTONE 

Peter Paul Motors 
1600 McLoughlin Blvd. 
KLAMATH FALLS 
Maury’s Foreign Cars 
2727 South 6th Street 
MEDFORD 

Morse Motors 

West 6th and Ivy Street 


PENDLETON 


Winter Motor Company, Inc. 


S.E. Ist and Byers 


PORTLAND 
Jackson Gateway Motors 
1638 N.E. 102nd Ave. 


Riviera Motors, Inc. 
1737 S.W. Morrison 


West Slope Motor Company 
9008 S.W. Canyon Road 


ROSEBURG 
Sayre VW Sales & Service 
404 S.E. Stephens St. 


SALEM 
Eyerly Foreign Cors 
4403 Commercial St. S.E. 


THE DALLES 
Modern Motor Service Inc. 
816 West 6th Street 


WASHINGTON 
ABERDEEN 
Marable Motors 
304 West Wishkah 


BELLINGHAM 
Evergreen Motor Co., Inc. 
120 Grand Avenue 


BOTHELL 


Buttera Motors, Inc. 
14203 — 100th Avenue N.E. 


BREMERTON 
Peninsula Motors, Inc. 
209 Washington 


EVERETT 
Olsen Motors 
2417 Broadway 


KENNEWICK 
Jewell Motor Company, Inc. 
307 W. Columbia Street 


LONGVIEW 
Riverside Motors 
1544 — 12 Avenue 


MOSES LAKE 
Leaf’s Auto Service 
West Highway 10 


OLYMPIA 
Brewington Motors 
222 North Capitol Way 


PORT ANGELES 
G. P. Motors 
123 South Lincoln Street 


RENTON 
Autobahn, Inc. 
222 Mill Street 


SEATTLE 
Auto Empire, Inc. 
3219 Empire Way S. 


Avalon Auto Sales, Inc. 
9420—16th Avenue S.W. 


Carter Motors, Inc. 
5202 Leary Avenue 


Freeway Motors, Inc. 
4546 Roosevelt Way 





7 gto Inc. 
415 Westlake Avenue Norm 
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SPOKANE 
Bright Motors, Inc. 
West 1030 Third Avenue 


Valley Volkswagen, Inc. 
South 117 Fancher Road 


TACOMA 
Autohaus, Inc. 
5636 South Tacoma Way 


UNION GAP 
Lew Florence Motors, Inc. 
3418 Main Street 


VANCOUVER 
Gilbert & Seibel Auto Sales 
1714 Broadway 


WALLA WALLA 
Dawson Motor Company 
Walla Walla at Wellington 


WENATCHEE 
Esquire Motors 
606 N. Wenatchee Ave. 


SUNSET 





The ’51 52 53 °54 55 ’56 ’57 ’58 59 ’60 ’61 Volkswagen. 


“wae 


Ever singe we started making Volkswagens, 
we've put all our time and effort into the one 
basic model. 

You can see we've had lots of practice. 

We've learned to make every part of the 
VW fit every other part so well, the finished 
Cor is practically air-tight. 

The engine is so carefully machined and 


~ «soe 
assembled, you can drive a brand gew VW 
at top speed all day. 

We don't make changes lightly. And never 
to make the VW look different; only to 
make it work better. 

When we do make a change, we go out 
of our way to make the new port fit older 
Volkswagens, too. 


> 
P- 


With this result: An authorized Volkswagen 
dealer can repair any year's Volkswagen, 
even the earliest. (Why not? They use mostly 
interchangeable parts!) 

If you had to decide between 
a car that went out of style every 
year or two and a car that never 
did, which would it be? 
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Garden panel (waterproofed) has bas-relief fish done in Ye-inch 
I 7/8 
tempered hardboard, string. Panel measures 1% by 4%-feet 


Decoration in the garden 


Bas-relvefs gaa easy to make Interior panel: 15 by 23-inch “family portrait.” Follow the 


instructions for exterior panel, but eliminate the waterproofing 


We liked these bas-reliefs as soon as we 
saw them, and when we found out how 
easy they were to make, we liked them 
even better. A low relief design is glued 
and nailed to a plywood backing; the 
entire panel is coated with exterior primer 
and paint, then framed. With the addi- 
tion of a waterproofing agent as described 
below, these panels can be hung outdoors, 
preferably in a protected area. 


Artist Jack Millick of Richmond, Califor- 
nia, developed the technique; the four 
panels on these pages are his designs. 
You will need exterior plywood for the 
background (14-inch thickness for small 
panels, 34-inch for larger ones requiring 
more rigidity); 44-inch exterior plywood 
or ¥g-inch tempered hardboard, or both, 
for the design; waterproof glue, galvanized 
two-penny finishing nails, a water seal, 
exterior white primer paint, and an ex- 
terior color paint if desired. 

Millick prefers to use “traffic white” lac- 
quer when available instead of white 
primer because it is faster drying. Layers 
of this lacquer applied in rapid succession 
result in a plaster-like surface, providing 
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Simple shapes are repeated to make long horizontal panel of whimsical heads peering 
over a fence. Panel was finished with wash of light gray paint; measures 12 by 30 inches 
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10 COUNTRIES, 25 CITIES - LESS THAN $800, Air Fare Included. See Paris, Vienna, 
Geneva, Monte Carlo. See picturesque surprise cities too... like Bernkastel, Grenoble, Verona, Innsbruck. 
25 European cities, 10 countries, one low price! No red tape, no hidden expenses. Cost includes KLM Royal 
8 Jet Economy Class round trip air fare from New York, all travel in Europe, sightseeing, hotels, meals, tips 
... everything! Scores of other tours available, with cities and schedules to suit your fancy. 


rm 










SEND FOR NEW FREE BOOKLET. New KLM Travel-Log tells you 
all you need to know about places to see, things to do, what to buy, what to wear, 
currency exchange and much more. Plus a special (diary) section for the highlights 
of your trip and a record ef your purchases and expenditures. f 
KLM Royal Dutch Airlines, Dept. $-31, White-Henry-Stuart Bidg., Seattle, Wash. ab O 
Please rush me the new KLM Travel-Log and complete information on: OKLM Tours of a: 

Europe © KLM Caribbean Tours COKLM Rownd-the-World Tours. K L ye ¢ 
RUNES 





Address 





City Zone State 





My travel agent is 
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You 
have to 
make 
excuses 
for 
everything 
but 
ceramic tile 


Floors and walls of ceramic tile 
are that “something of value, un- 
perishable, secure” that tell so much 
about you. No substitute can give 


tile’s full measure of carefree living 
and pride of ownership. There’s simply 
no satisfaction in ‘“‘second best.” 


See the new complete line of co- 
ordinated tile types and colors at The 
Mosaic Tile Co. Showroom near you. 
And ask your Ceramic Tile Contractor 
for free estimates (see phone book 
yellow pages). 


NEW IDEABOOK! Write 

for our new tile design idea- 
book;‘The Pleasure of Plan-| 
ning.” Inspirations for all 
around the home. Send 25c 
in coin to DEPT. 34-29. 


THE MOSAIC TILE COMPANY 
131 N. Robertson Blvd., a 
Beverly Hills, Calif. te (Go, 

awe hy 











POWERFUL NEW PLUNGER CLEARS 


CLOGGED TOILETS 


in a jiffy! 

















that sick 


ul 
‘TOILAFLEX 
Toilet Plunger 


@ DOUBLE-SIZE CUP, DOUBLE-PRESSURE 
® DESIGNED TO FLEX AT ANY ANGLE 
@ CENTERS ITSELF, CAN'T SKID AROUND 
@ TAPERED TAIL GIVES AIR-TIGHT FIT 


$965 fully guaranteed 


AT HARDWARE STORES EVERYWHERE 


Higher in 




















BUY U. S. SAVINGS BONDS 
AND HOLD THEM 











120° 








For SUNSET Books... 
Try Your Local Dealer First 








SORE? 
TIRED? 
IRRITATED ? 


PERSPIRE? 
CHAFED ? 
TENDER? 





Wal ci || Grateful Relief Yours in SECONDS 
Ny, we toilet | you'll marvel h ickly Dr. Scholl’ 
|Z overflows one ly edieeted ‘Foot "ede Sila, 


refreshes and relieves foot discomforts. It 
is the perfect way to daily foot hygiene for 
the whole family. Absorbs perspiration . . . 
helps keep feet dry . . . aids in preventing 
infection of Athlete’s Foot and neutralizes 
foot odor. Also eases irritating friction of new 
or tight shoes. At Drug, Shoe, Dept., 5-10¢ 

Stores. 15¢, 40¢ Can. Large 75# 
.Economy Size. Try it! 





D! Scholls 


FOOT POWDER 








Sink nails flush with design surface, then 
paint with metal primer, as shown; or 
countersink nails and fill holes with putty 


a uniform finish—particularly important 
when you use a variety of materials such 
as string, cardboard, toothpicks, and 
beads to create the relief. 


Cut the % or 34-inch plywood to size, 
and draw your design on it in pencil. On 
the 44-inch plywood and/or ¥-inch hard- 
board, lay out the raised part of the de- 
sign using thicker pieces where you want 
higher relief, thinner pieces for lower re- 
lief. Cut out the pieces with a scroll saw 
or a hand saw. 

Applying the glue liberally, fix the pieces 
in position on the backboard, along with 
other materials if you want to use them. 
To insure a good bond, nail the plywood 
and hardboard pieces in place. If there 
seem to be too many nail heads to 
countersink (see picture above), coat 
them with a metal primer instead. For an 
exterior panel, apply a coat of water seal 
after the glue has set. Be sure that you 
saturate all surfaces including the back of 
the panel, and all the edges of the design. 
Let it dry for four days, then recoat it. 
Allow the second coat of water seal to 
dry for two days. Apply exterior white 
primer, then a finish color coat if desired. 


DARROW M. WAI. 





Materials cost less than $15 for this 65 by 
57-inch panel; time, approximately 2 
hours. Sealer used to weatherproof panel 
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ba mattress full is about,.$1000.. . 


that’s what you save on a house with 2000 square 
Tess feet of wall, when the walls are stucco. 


Stucco has other commendable qualities, like it 
fu ] l ' won’t burn. Like it’s almost maintenance-free. 
Like termites dislike it. Your plastering contractor 
. . 
b ul ] d in g _ can show you the decorative textures he can 
achieve with stucco, reinforced with Keymesh.*® 
WwW i t h Keymesh adds fire resistance and strength to 
plaster, too. 


Keymesh is manufactured by 


KEYSTONE STEEL & WIRE COMPANY, Peoria, Iilinois 
b. 
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It works like a 
production line... 


OUTDOOR 
PLAY AREA 


TO KITCHEN 


012345 sis 
LAN VIEW 




















Pian shows traffic pattern for The action starts at the back door leading from patio and play area. Coats come off and are 
much-used laundry room; first hung on hooks in a perforated hardboard panel. Soiled clothes go into clothes bins under 
stop from play area to bedrooms _ the long counters; child goes to a tub or shower. Clothes go from bins to washer and dryer 


Home laundry... for a family 


with sxx small children 





This well-organized laundry room was 
planned with six small children in mind, 
and it works like a production line. Chil- 
dren coming in dirty from play are di- 
vested of their clothing and sent to the 
adjacent bath; their clothes move through 


the washing cycle. The floor is sheet viny]; 
the cabinet work and roll out bins are 
34-inch plywood, stained. Cabinets pro- 
vide extensive storage. The architect was 
Kermit L. Darrow, for Dr. and Mrs. Mar- 
vin Naman, Santa Cruz, California. 


ROBERT COX 


Bath opens to laundry and to bedroom 
hall (behind camera). Separate toilet is 
through doorway shown and to the left 


Left to right: ironing board, fold-down Metal lined drawer with measuring cup is 
garment hanger, counter for folding a soap bin. Sink above used for flower 
clothes, under-counter bins, dryer, washer arranging, dog baths, washing dirty hands 
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curious 


noise 


is 


the 


maestro 
sececeee AUMMING 


Yes, listen very closely to certain recordings on this 
distinctive Contemporary stereo high-fidelity console 
by Stromberg-Carlson, and you can actually hear a 
humming maestro—right in the midst of a maelstrom 
of music. This amiable aberration highlights what 
Stromberg-Carlson stereo is all about. It invites you 
to step inside the music . . . to share the podium . . . 
to join the jazzmen. It surrounds you with a tangible 
atmosphere of beauty and delight. 


This is a true music system. Within the handsome, 
all-hardwood cabinet, with its mahogany or walnut 


(oil or lacquered) veneer, are the same stereo compo- 


nents — changer, tuner, amplifiers, high-compliance 
speaker systems—that high-fidelity purists demand for 
their custom-assembled installations. Plus Stromberg- 
Carlson’s cabinet-within-cabinet design that prevents 
feedback distortion and allows full bass response. Ask 
your Stromberg-Carlson dealer for the full-color, de- 
scriptive catalog, “For the Sheer Joy of Listening,” 
or write: Stromberg-Carlson, Dept. AC, 1403 North 
Goodman Street, Rochester 3, N. Y. 


For the sheer joy of listening... 
“There is nothing finer than a Stromberg-Carlson” 


STROMBERG -CARLSON 
a oivision ofr GENERAL DYNAMICS 
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Tune in “Special Report” Saturday afternoons immediately following the Metropolitan Opera broadcast. Consult your newspaper for time and station. 
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ways to use 


Tie freezer bags, 
close bread 
wrappers, produce 
bags. Keep toys, 
games and puzzles 
in “‘Plas-tied’”” bags. 


plastic tapes 


Just the 
thing for 
taking 
up the 
slack in 
dangling 
electric 
cords. 


at home...and 
N) 


closets and 
drawers better 
organized—use 
Plas-ties to hold 
loose hangers, 
etc., together. 


youll find a 


Great for 
supporting plants, 
indoors or out, for 
making corsages 
and grouping 
artificial flowers. 


hundred more! 


Cut any length you need— std! in 


| PLASTIC TAPES 


WITH IRON WIRE CORE FOR STRENGTH 


PLAS-TIES COMPANY 
124 


SANTA ANA, CALIF. 


DARROW M. WATT 
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Delighted little girl has her own, private garden in this small area of the yard. Match- 
ing wood cover slides out from under planter platform to enclose the sandbox 


Play yard idea: 


Sandbox. with a sliding cover 


This former planting bed alongside a rear 
walk served little purpose in the revised 
garden plan of the Jerome Glucks, of 
Santa Clara, California. So they enclosed 
the space with redwood, transforming it 
into a raised platform for potted plants 
and a sandbox with movable cover. 


Because the sandbox is below the walk’s 


level, the sand that gets scattered in play 
can readily be swept back in. When 
pulled out, the sliding cover hides the 
sand and protects it from animals. 
Front and rear of the planter platform 
were framed with 2 by 192’s, the cover 
with 2 by 6’s. Tops are of 1 by 2-inch 
redwood slats. 


Youngster alone can pull cover out, and also store the toys away. Planter platform 
at right is permanent. Both it and the sliding cover will hold an adult's weight 
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Montreal, Quebec. 


’ 
VINVL/ FLOORS 


Box 919 


Tessera Corlon is one of the famous (Arm strong 
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Only 


CONTROLLED “NA 
exclusive Twin Air Streams 
fresh clean breeze, @ry 
No more worry about scorghingss lo 
sudden showers. [2] 6 NTLE TUMBLING—within 
satin-smooth, snag-free drum, protects your sheerest, most 
delicate garments. [3.] “HUSHED” DRYING—so quiet you’ll 
hardly realize it’s running. No rattle, no grind, no loud hum. eye 
SERVICE-FREE DEPENDABILITY—more than a million 
Satisfied owners have made this America’s “most wanted” dryer. 


—and your Hamilton Dryer deserves a quality-matched Hamilton Washer 


Hamilton Manufacturing Company + Two Rivers, Wisconsin 




















For kitchen counters . . . 


they used maple flooring 


Looking for a kitchen countertop material that would be inex- 
pensive, durable, and in keeping with the other natural ma- 
terials and finishes they used in their kitchen, the Ernest 
Brauns of San Anselmo, California, tried maple flooring—and 
found it served most satisfactorily. 

Here is how they installed it: The flooring strips were fixed 
to a 34-inch waterproof plywood base, nailed and glued with a 
waterproof glue (resorcin or phenolic resin type). The Brauns 
applied a varnish; but you could simply rub the wood with 
salad or mineral oil (food absorbs the taste of other oils), 
or protect it with a clear polyurethane plastic finish. 


ERNEST BRAUN 


Tough and impermeable, maple countertop shown just after 
sanding and varnishing—first surface treatment it has had in 
six years of use. Same material is used on gymnasium floors 


Pound this kind of wedge between temporary, angled 
e board and each succeeding strip to msure a tiyh’ fit. 
Hardened glue squeezed from joints can be sanded down 


Clamp holds first strip secure against 1 by 2-inch edg- 
ing. Strip is set in glue and nailed through tongue. You 
may have to drill holes for nails because of hardness 


The *-inch thickness gives good surface for a strong Vacuum bag on disk sander minimizes dust. First use 
2 e glue bond. Overlapping groove of adjacent strip conceals 4 e 60-grit production paper, then use 80-grit paper. If you 
nails. Note glue on plywood base; brush it on as you go use an oil finish, sand finally with 100 or 120-grit paper 
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your finest things 
deserve a 


KitchenAid | : 


dishwasher 


There's more for you in 
the push-button Superba 
VariCycle. New king-size 
capacity for 12. New styl- 
ing, including wood and 
other finishes. Automatic 
detergent and rinsing 
agent dispensers. Dual Fil- 
ter Guards for clean wash- 
and-rinse at all times. 


Three dishwasher series 
to choose from, including 
the beautiful new “Imper- 
ial Series"’ and the budget- 
priced “Custom Series." 
See your KitchenAid deal- 
er today. You'll find him 
listed in the Yellow Pages. 


Too much to do... 
too little time? 


you deserve a KitchenAid. 


KitchenAid Home Dishwasher Division, The Hobart Manufacturing Company, Dept. KS, Troy, Ohio; 
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Wash everything in a KitchenAid. Why? A KitchenAid scrubs everything cleaner— 
scrubs them with a power pre-rinse and wash, or a double wash, then rinses three 
times: Only KitchenAid dries dishes naturally, in fan-circulated, sanitized hot air. 
Result: your finest china is safe, your loveliest crystal sparkling and spotless. 
















A crack in concrete oan be “welded” as 
strong as new with epoxy cement. The 
repair can be made even im cold weather 


fix-up rdeas... for 


concrete floors 


Some new materials are playing havoc 
with our old ideas on repairing concrete. 
You can now resurface a concrete patio 
floor with a thin topping of new concrete, 
without its later flaking or breaking 
away. You can mend big or small cracks 
with a permanent “weld,” glue back big or 
small broken pieces of concrete, or fill low 
spots in the floor. And, you can stain a 
concrete slab to add color, reduce sun 
glare, cover blemishes, or match new con- 
crete with old. 

These accomplishments are now all 
within the range of the home handyman, 
thanks to new developments in epoxy 
and latex concrete adhesives, concrete 
stains, and pigmented color enhancers. 
In the West, where patios and lanais 
abound, these new materials are particu- 
larly welcome. A typical patio slab is 
wide, fairly thin, perhaps laid on a soft 
earth fill left from the house excavation. 
It often needs repair or resurfacing. 
Formerly the best method was to break 
out the old concrete slab and replace it 
with new—a troublesome and expensive 
operation. Today the chances are good 
that the old slab can be refinished. By 
using the same techniques you also can 
repair concrete walks, pool decks, and 
driveways. 


CONCRETE EPOXY 

We described the tremendous strength 
and adhesive qualities of epoxy resin in 
the report Sticks Anything to Anything 
—Almost, on page 152 of the June 1960 
Sunset. For several years epoxy resin has 
been made in a variety of formulations 
for concrete work. Highways, bridge 
deeks, airport runways, and various other 
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1961 ZENITH TV 


All new tuner and new Service-Saver Chassis deliver 


TVs most perfect picture, most dependable performance! 


For TV’s finest picture—new Gold 
Video Guard Tuner! Locks in astronger, 
purer picture than you ever got before— 
locks out picture drift and interference. 
New contact points of 16-carat gold as- 
sure maximum performance for the life- 
time of the set! You get sharper, clearer 
TV pictures—even in far-out fringe 
areas. And you get them without re- 
tuning every time you change stations. 
Simply tune each channel once, and your 


| Zamrnw | ' ZENITH RADIO CORPORATION, 
Bie |B CHICAGO_ 39, ILLINOIS. 
—__J CANADA : ZENITH RADIO COR- 
PORATION OF CANADA, LTD., TORONTO, O 
The Royalty of television, stereophonic high fidelity 
instruments, phonographs, radios and hearing aids, 
42 years of leadership in radionics exclusively. 

* Manufacturer's suggested retail price. Slighily 
higher in the Southwest and West Coast. Prices and 
specifications subject to change without notice. 
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1961 Zenith TV stays picture perfect— 
every channel, every time! 

The Service-Saver—great new hand- 
crafted chassis! No printed circuits, 
no production shortcuts in Zenith’s new 
Service-Saver chassis! It is completely 
wired and soldered by hand for greater 
reliability —saves you troubleand money. 
This costlier hand-crafted construction 
means better performance and fewer 
service headaches. 


TV you tune from across 

the room! Exclusive Zenith 

Space Command® remote 

control TV tuning lets you 
change channels, adjust volume, turn 
TV on and off. Above, the Zenith Med- 
ford, model G3375L with FM/AM radio. 
Italian Provincial styling in Tuscany 
color genuine walnut veneers and solids, 
$575.00*. Zenith handcrafted quality 
TV starts as low as $189.95*. 



































dish- 
washer 


NEW! 





Guarantees the most 


spot-free dishes 


any dishwasher can wash! 





Not even hand-polishing gets glassware, dishes 
and silver more sparkling than new Dishwasher a//. 
Over half a million dishwasher owners are proving this 
every day with shining clean glasses that formerly were 
left spotted or streaked. Prove it yourself—this week ! 


Recommended by dishwasher manufacturers 





Lever Brothers Company guarantees satisfaction or your money back 
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heavy-duty slabs are being renovated 
with epoxy. 

But the home owner used to have diffi- 
culty obtaining these epoxy formulas, 
and usually they could be. found only in 
large quantities. Now at least two of the 
most-used types are available at building 
materials companies in quantities down to 
half-pint “patch-kit” size. 

One type is a clear epoxy cement. To fill 
a large hole or a low spot in a concrete 
floor, you can brush a bonding coat of 
this epoxy on the old concrete and within 
half an hour (while it is still tacky) shovel 
or trowel in ordinary concrete. The epoxy 
bonds the new concrete to the old as if 
they were one pour, and the edges of the 
new can be feathered out to nothing and 


will still adhere. 


To fill a crack or other small defect in the 
patio floor, you can pour clean, dry sand 








C A a 
All epoxy adhesives come in two contain- 
ers; you mix contents together to use 
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into the clear epoxy, making what you 
might call a plastic mortar. Trowel this 
mix into the crack, and the repair will be 
stronger than the surrounding concrete. 
Standard dry cement colors can be added 
to the epoxy mortar to blend it with 
colored concrete. 

There’s one thing it will not do, of course: 
prevent future cracks. If your slab is still 
“working,” still moving or settling, the 
repaired crack will seldom open, but 
others may appear in the old concrete. 


The other type of concrete epoxy is a 
thicker, gray paste whose color blends 
well with ordinary concrete. With it you 
can glue back a large or small broken 
piece of concrete—it fills voids between 
two surfaces better than the thinner, clear 
type, and assures uniform bond. 

You can use this paste type to fill narrow 
cracks. Use it also to secure other ma- 
terials to the concrete floor—you actually 
can glue a wood or metal bench, a wind 
screen, or masonry curbing permanently 
in place with this epoxy. Some cities to- 
day are gluing their street signs to con- 
crete paving with it instead of drilling 
holes and installing heavy anchor bolts. 


HANDLING CONCRETE EPOXY 
Clean the concrete surfaces well. Wire 
brushing is usually adequate. For oil 
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There is something distinctly San Franciscan about this furniture. Sophisticated. Elegant. In permanent 
good taste. Metropolitan sofas, chairs and tables are made in a variety of pleasing styles . .. some bold, 
modern; some with Oriental, Scandinavian or Continental overtones. Wide selection of sizes, finishes 
and rich, unusual fabrics. Metropolitan furniture is made in San Francisco, and priced at less than 
you might expect to pay. On display at fine stores near every reader of Sunset. For an exciting 68 
page catalog, send $1 to: Dept. S23, Metropolitan Furniture, 950 Linden Ave., So. San Francisco. 


nd 
fe’ . . “% » 
SaaS Saisie ss taal hile eatie PTR ew awed se basis Sh 2 meant nicbens Pras aes 


MARCH 1961 


METROPOLITAN 








tie > 
se a a eH lt Oma Ell 


131 










































ANCHOR’s the way— 
to protect children, 
pets and property 


There’s no safer place than your very own 
yard . . . surrounded by the good-looking, 
lasting security of a genuine Anchor 
Fence. Protects youngsters and pets 
against traffic and other hazards, your 
property against trespassers. And famous 
Anchor Fence quality is now available in 
all-aluminum or steel . . . with standard or 
new Modernmesh, woven 4 times closer. 
For free estimate, call your local Anchor 
office. For free booklet, write Anchor 
Fence, 4503 14th Ave., N.W., Seattle, 
Wash. Other offices in Sacramento, San 
: Francisco, Oakland and Whittier, Calif. 


~ TANCHOR FEN 


Division of ANCHOR POST PRODUCTS, INC.® 









Plants: Baltimore, Md.; Houston, Texas; Whittier, Calif. 
Sold direct from factory branches in principat cities. 
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stains, or waxed or crumbly concrete, 
clean with a solvent, or chip, sandblast, 
or etch the surface with 5 to 15 per cent 
muriatic acid or sulfamic acid. The idea 
is to reach clean, solid concrete. Blow 
cracks clean of dust. If the concrete is 
wet, let it dry before repairing. 

The epoxy constituents come in two cans. 
Mix thoroughly, to the amounts the 
manufacturer recommends for the par- 
ticular formulation. 


Then move fast. When mixed, the poly- 
mer adhesive has a pot life of about half 
an hour at 70°, less in hot weather, some- 
what more in cool. You can extend the 
time in hot weather by placing the can in 
a pan of cold water or ice. 

Epoxy can irritate the skin. It’s wise to 
wear gloves, and then wash thoroughly. 
Epoxy cures completely in 8 to 24 hours. 
To cure small epoxy repairs rapidly (in 
as little time as 10 minutes), cover the re- 
pair with an inverted cast-iron frying 
pan or similar metal cover and heat this 
“oven” with a blow torch. A heat lamp 
aimed directly on the repair is also good, 
but slower. 

You can make epoxy concrete repairs at 
temperatures below freezing. Warm the 
concrete with a heat lamp or the “oven” 
mentioned above, trowel in epoxy mixed 
at room temperature, then heat the re- 
pair until set. 

Never thin epoxy with any solvent; if it 
is too thick, warm the can of mix (at the 
risk of shortening its pot life) in a pan of 
hot water. But you can smooth the sur- 
face of a rough patch (before it sets) with 
a trowel and warm water containing de- 
tergent. There are also special surfacing 
solvents made for this purpose; or try 
acetone or lacquer thinner. Use any sur- 
facing solvent very sparingly. 

If a bonding coat of epoxy hardens be- 
fore you fill the hole with concrete, brush 
on a second coat. Use a minimum of 
water in your concrete—a fairly stiff mix. 





Cover and keep damp any thin concrete 
repair over epoxy until the concrete has 
set. It will not separate from the epoxy 
bond but, if it dries rapidly, the concrete 
layer may crack internally. 

Repairs made with epoxy mortar do not 
need covering. 

Clean your tools with acetone or lacquer 
thinner immediately after using. 


CONCRETE LATEX 

The smallest containers of the latex con- 
crete adhesives we’ve seen in local build- 
ing materials stores are one-gallon jugs. 
The size is indicative of their main use: 
bonding sizable amounts of concrete. 
Concrete latexes are milky-white formu- 
lations of polymers in water (similar to 
the white woodworking glues you find in 
hardware stores). 

To make a latex mortar, you simply pour 
the glue into the concrete when mixing 





it; the glue substitutes for part of the 
water. Some concrete men go further and 
brush a thin bonding coat of the latex 
over the old concrete before pouring. 


A gallon of clear concrete epoxy costs 
about $25; a gallon of latex, about $5. 
When you want to spread a new topping 
of plastic mortar over your entire patio, 
the lower cost of latex is important. Also, 
it is easier to spread over large areas. 
Latex does not make as strong a mortar 
as epoxy, but it does make one consider- 
ably stronger than ordinary concrete, and 
if the new layer is 4%-inch thick at the 
thinnest spots it will be durable. Adhe- 
sion, flexibility, and chemical and freez- 
thaw resistance are greatly improved 
over ordinary concrete. 


The latex-mix mortar adheres well to 
wood and metal as well as old concrete. 
The amount of latex you should add to 
your concrete mix varies with its formu- 
lation and the particular use. Follow the 
manufacturer’s directions closely. 


HANDLING CONCRETE LATEX 

Clean the old concrete well, as for epoxy, 
but wet the old concrete a few hours be- 
fore pouring. When you are pouring, the 
surface should be damp, but broom away 
any puddles. 


Pour some of the new mix over the old 
concrete. Work it down in place thor- 
oughly with a stiff broom. Then pour on 
the rest of the latex-mix, screed, and 
trowel. 


An alternate way: Dampen the old con- 
crete just slightly, and apply a thin bond- 
ing coat of latex (a 50-50 mix with water) 
with a brush or paint roller. When this 
coat is tacky (within a half hour), pour 
the latex-mix mortar and finish. 


A latex-mix mortar has a short working 
time, so screed and trowel almost im- 
mediately after pouring. For the same 
reason, the mix should be made on the 
job. The final setting up time is about 
the same as for ordinary concrete mortar. 
If the surface becomes sticky while 
troweling, sprinkle it with a 50-50 mix of 
latex and water. 

If it’s out in the sun, keep a latex-mix 
topping covered and damp for 48 hours to 





Concrete latex is simply poured into the 
mortar mix, in place of part of the water 


SUNSET 
















MEET YY THE 





ELECTRIKBROOM World's One-Handiest Vacuum Cleaner. It's lighter (6-3/4 Ibs.). i's faster. 
Goes everywhere. Does everything. Cleans carpets, bare floors, stairs. 


| 
| 
| 
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Great for draperies and upholstered furniture. No attachments necessary. 
Swivel nozzle easily reaches hard-to-get-at areas. Motor is located directly 








above intake for extra-powerful suction. Dirt cup empties as easy as 
an ash tray. No expensive Gant bags to buy. Tangs anywhere. Elim- 
: ae 
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inates "closet clutter”. By the makers of Janu Regina Floor Polishers. ELECT RIKBROOM 


Regina Corporation, Rahway, New Jersey 
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THIS EASY WAY 


Here is the easy, economical way to 
enjoy more varied use of living-dining 
basements and family rooms. 
Select patented PELLA WOOD FOLDING 
factory 
finished wood veneers of WHITE ASH, 
PHILIPPINE 
MAHOGANY, BIRCH, OAK or PINE. No 
warpage with PELLA exclusive “Lamicor” 
construction. Distributors in U.S. & Can. 


WRITE OR — YOUR REGIONAL DISTRIBUTOR 
FOR NAMES OF NEAREST DEALERS 


areas, 
poors from six beautiful, 


AMERICAN WALNUT, 


ARIZONA 

Baker- Thomas 

Woolsey Whis., Inc. 
300 S. 12th St., 
Phoenix 

Babby Building 


Spec. 
242 S. Olsen 





Tucson 
CALIFORNIA 
Raiph E. Bennett & 
Asso., Inc. 
339 So. 
XN . — * 
. . everly Hills 
SN S Ed. C. van Maarth 
Xs . SN 334 Van Ness 
Ave., Fresno 


MAKE EXTRA ROOMS 
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Builders’ Hdw. & 


NEVADA 


Valley Asbestos Co. 


1601 McHenry Whise. Distrs. inc. Sup. Company 

Modesto 275 Keystone 1516 - 15th 
American Bldg. Reno Avenue West 
Materials Co. OREGON Seattle 99 


2701 Stockton 
Bivd., Sacramento 
Maloney 


Pella Products Inc. 


Pella Sales Co. 
2250 E. West 319 Boone 


, Burnside Spokane 1 
a 7 payee Portland 14 Yakima Shade & 

; : UTAH aint Co. 
mY Joel P. Paulson Co. 319 W. Yakima 
53 Stevenson St. 963 E. 33rd S. Ave., Yakima 

San Francisco 5 Salt Lake City6 Hawall 
IDAHO WASHINGTON Story and Pullen 
idaho Venetian The Harris Co. 1410 Kapiolani 
Blind Co., 103 N. 304 Olympia Bivd. 

22nd St., Boise Ave., Olympia Honolulu 14 


PELLA ALSO MAKES QUALITY WOOD WINDOWS, ROLSCREENS, WOOD FOLDING PARTITIONS, 
AND WOOD SLIDING GLASS DOORS 








around the house 


Speedy squeeze bottle. No muss, no fuss. Dries 
fast, clear and strong! From furniture to scrap- 
books, best all-purpose glue you can buy. Send 
stamped, self-addressed envelope for Free copy 
of ‘‘Eimer’s Guide to Good Gluing’’. Write The 
Borden Company, Box 430, Compton (Los An- 


geles), California. (Dept. S-31) 
BORDEN’S PRODUCTS FOR THE HOME HANDYMAN 


You have a use for 
SPRAY 
PAINT 


NoMuss! No Brush! Ne Fuss! 
-KRYLON-IZE IT! 











iF YOU PRIZE IT.. 
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BUY U. S. SAVINGS BONDS 
AND HOLD THEM 





DO IT YOURSELF 


© IRON oF 
CARE-FREE ALUMINUM 


RAILINGS AND 


S CERTIFICATE 


FREE! sone 


VERSA PRODUCTS 
COMPANY 





Loosens Rusted Bolts 


nuts, screws parts! 


LIQUID 
WRENCH 


SUPER-PENETRANT 





frozen 


a3 
2 Vai 


The super-penetrating rust 
solvent that quickly loosens 
rust and corrosion. 
AT ALL HARDWARE 
AND AUTO 
RADIATOR SPECIALTY COMPANY 


RLOTTE, 




















prevent checking. Clean your tools with 
water immediately after using. 


CONCRETE STAINS, COLOR 
ENHANCERS, PIGMENTED SEALERS 
Today’s concrete stains are solutions that 
react chemically with the lime in con- 
crete to give permanent coloring. They 
penetrate the concrete, and cannot peel or 
wear away as a painted surface coat can. 
The color choice is limited—generally 
earth shades of red, rust, green, tan, 
brown, and black. 

Staining your gray patio slab can be 
quite easy. It can also be tricky. You 
simply brush on two applications of the 
stain 8 hours apart and, when dry, mop 
thoroughly with cool water. But the slab 
must be dry and very clean for the stain 
to’ penetrate uniformly. A new slab 
should cure at least six weeks before 
staining, to avoid a mottled color in un- 
cured spots. Oil stains or differences in 
the density of the concrete can cause 
color variations. 

Cleaning the slab for staining often re- 
quires only a good scrubbing with water 
and trisodium phosphate (best choice) 
or with water and detergent to remove 
dirt, small oil spots, or other foreign ma- 
terial. A waxed surface is the most dif- 
ficult to clean, and usually requires a thor- 
ough scrubbing first with a stiff brush and 
paint thinner or lacquer thinner. Avoid 
using acid; the stain will not react satis- 
factorily on a surface that has been 
cleaned with acid. 

A half-gallon of stain will cover approxi- 
mately-200 square feet; it costs about $6. 
You can use stain alone for the final fin- 
ish (it gives somewhat dull, natural-stone 
tones to the concrete). For brighter colors 
and more uniform coloring over defeets 
and patches, apply one of the pigmented 
color enhancers over the stain. These are 
available from stain manufacturers in the 
same colors as their stains, and they soak 
in almost like a stain. Besides intensify- 
ing the color, this finish coat helps pre- 
vent dusting. 

Pigmented concrete sealers also are avail- 
able at building materials stores for treat- 
ing faded concrete that originally was 
colored by the standard method of 
troweling dry colors into a fresh concrete 
surface. These sealers act the same as 
color enhancers—brighten the color, cover 
blemishes, and give uniformity. 

An intriguing thing we’ve noticed is that 
a good number of concrete finishers today 
are using these various color enhancers 
and sealers by themselves on new and old 
concrete slabs. They seldom will change 
previously-colored concrete to another 
color (unless greatly faded), but they will 
color untreated gray concrete. This is not 
the use they were developed for, and 
such “staining” is not as permanent as a 
true chemical stain or troweled-on dry 
color. But we have seen examples that 
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Your color ideas always work, with 


new workable colors by Marvalon 
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In the recreation room. Yellow Homespun adhesive 
covering adds just the right accent to the walnut 
colored woodwork. 


ee ee 


In the kitchen. Green-tinted pine walls suggest Marvalon 
shelf and drawer linings in a blend of Spring colors— 
Turquoise on shelves, Spring Green in drawers, and 
Spring Green adhestve covering on the planters. 


In the bedroom. White walls in the closet need the 
brightness of Marvalon Coral shelf lining with 
scalloped edge. Coral and White adhesive coverings 
bring storage boxes into the overall color scheme.* 


y 





it’s serubbable! Marvalon plastic-coated covering material won’t shrink, 
stain, rip, crack or peel. It’s color-fast and lies flat. Makes perfect seams 
—no overlapping necessary. Comes in three types of coverings—all in 
“Workable Colors” and compatible patterns—and it saves money because 
it lasts and lasts. 


*For pamphlet on Marvalcraft—the art of creating your own decorator 


touches with Marvalon— 
WRITE TO LOUISE PERRY, KIMBERLY-CLARK CORP., NEENAH, WIS 






DECORATIVE COVERINGS 


Marvaion shelf lining—12’ or 25’ long, 1314” wide—has scalloped edge, is sized to fit standard shelves with extra inches for 
fold-over. Lies fiat—dishes hold it in place. 

Marvalon adhesive covering—9’ long, 18” wide—is pressure-sensitive—adheres firmly to most flat surfaces. May be lifted and 
reapplied, if necessary. The only self-adhering material that won’t shrink! 

Marvalon drawer lining—18’ long, 20” wide—fits standard kitchen and bedroom drawers. Beautifies and protects. Perfect for 
deep cabinets and closet shelves. 





MARVALON is a trademark of Kimberly-Clark Corporation 
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ee with family and friends 


to ch ell WALLPAPER 


3262 Wilshire Bivd., Dept. S, 
Los Angeles 5, Calif. 


Set the scene for gay times 





with this colorful Trend of the Times wallpaper. 
Moderately priced ...yet famous Stockwell quality! ther Showrooms: Pasadena, Beverly Hills, San Francisco 
Send 25c for sample of this paper and Idea Booklet. 
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‘CARPET SAVER’ 











CLEANING 
EASIER 
AT THE 
MARK 


... in your 
home, too! 





Hotel Mark Hopkins incorporates 1600 
Shepherd Casters on beds throughout the 
hotel. These glamorous casters enhance 
the decor, protect carpets and lessen 
cleaning effort. 


Delta offers 
dispenser models. The dispensers offer 
finger tip control of soaps, detergents, 
hand creams, etc. eliminating unsightly 
bottles and cans on the counter. 


a complete variety of 


¢ Simplify bedmaking and house-cleaning 
¢ Rearrange furniture quickly « Beautify 
furniture; protect carpets! 


4 Finishes from $7.95 per set of four! 


See your plumber today . . . there’s a 
DELTA faucet designed to fit your 
every need. 

... free literature 
DELTA FAUCET 
corporation 
GREENSBURG, INDIANA 


AT LEADING HAROWARE 
AND DEPARTMENT STORES 
Fale) el oa Me oF -) 3 ao) a 








have stood up reasonably well for 244 
years and, obviously, the coloring can 
be “enhanced” again. 

A color enhancer or sealer alone does seem 
to offer you an easy way to obtain a semi- 








You brush on concrete stains and color 
enhancers. They soak in deep, wear well 


permanent coloring on a patio slab, and 


it will blend in most patches and blem- 
ishes quite well. 

The concrete must be cured, clean, and 
dry. A smooth, hard surface may need 
etching with acid for better penetration. 
Some of the color sealers come in gallon 
units for about $7, including two quarts 
of color sealer and 2 quarts of a special 
reducer. You mix these on the job to thin 
the sealer to proper consistency for cover- 
ing about 500 square feet of concrete. 
Applying two thin coats is best. If the 
sealer shows a tendency to coat like 
paint on the surface, thin it more. It 
should soak down into the concrete. Also 
keep some extra reducer on hand for 
cleaning. your paint brush, because or- 
dinary paint thinner is incompatible with 
many of these solutions. 
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Undercoat for shoe tips 


Here’s another interesting use for the 
epoxy glue you may have on hand. 
Narrow, pointed toes are the fashion to- 
day in women’s shoes. And the sole at 
the narrow toe gets excessive wear. You 
could attach metal plates, but they are 
noisy and seldom hold long in the thin 
leather. 

Instead, simply place a drop of epoxy 
cement on the tip of each sole. It will 
adhere tenaciously to the leather and 
take the wear. Use any type of epoxy. 
Handiest are the small two-tube packages 
available in hardware stores. 

The epoxy is a plastic, and will wear 
away in time from abrasion. For greater 
wearability, mix a pinch of fine sand or 
fine steel wool shavings (cut up with 
scissors) into the cement before applying. 
Avoid using coarse sand—it wiil mar 
hardwood floors. 











DOUBLE CRUNCHERS 
: . ° h Adapted by Ann Pillsbury ; 
lt 8 the coziest wit new Preheat oven to 350°F. Sift together 1 c. sifted Pillsbury’s 


pest All Purpose Flour, ¥% tsp. baking soda and 4 tsp. 


. ee ” 
semi-sweet chocolate Double Crunchers salt. Set aside. Combine % c. shortening, 2 c. granulated 
sugar and % c. brown sugar, packed; beat till light and 
} creamy. Blend in 1 egg and ¥% tsp. vanilla. Stir in flour 
and Ever Ready Cocoa! salidah Add I c. wh. ca phan 1 c. quick-cookin 
v q 8 
rolled oats and ¥% c. coconut. Remove % of dough; 


Welcome to your house. There’s such cozy hospitality in seserve. Shape remaining. %4 of dough into belie using 


every loving batch of Double Crunchers you bake with level teaspoonfuls; place on greased cookie sheets. Flatten 


Toct]é’e® = . . with bottom of glass dipped in flour. BAKE at: 350°F. 

Nestlé’s® Semi-Sweet Chocolate Morsels. The rich, rich TIME: 8 to 10 min. Shape reserved dough into balls, using 

flavor of Nestlé’s world-famous chocolate fills each luscious half teaspoonfuls. BAKE on greased cookie sheets at: 
, , . as ae $50°F. TIME: 8 min. Cool. 

. ! , — 
bite with irresistible chocolaty goodness! Serve Double Prepare CHOCOLATE FILLING: Melt over hot water one os eat 
Crunchers with a warming cup of Nestlé’s EverReady® 6-oz. pkg. (1 ¢.) NESTLE’s SEMI-SWEET CHOCOLATE MORSELS NESTLE: 

tee . ~ PDS with 4.c. confectioners’ sugar and | tbs. water. Blend in s 
Cocoa . . . so cozy and friendly. Nestlé’s is the only instant one 3-02. pkg. (V4 c.) soft cream cheese; beat till smooth. THK 
cocoa with whole milk and sugar. You can actually make Cool. Spread Filling over larger : 


< i Fi ki d ith Il ones. 
it with hot water! Have a Nestlé’s cookie- n-cocoa - ese ao a AP 
party soon. Nestlé Makes the Very Best Chocolate. he 


COPYRIGHT 1961, THE NESTLE COMPANY, INC. 
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For “instant” 


wrapping... 


Just pop in—fold over—it’s wrapped to 
stay fresh! Protected the sure way, the 
pure way—with clean, clear wax (and 
plenty of it!). Handiest ever for any 
size sandwich—cake, pie—leftovers, 
too. Try transparent Waxtex Sandwich 
Bags. Such a big convenience. 


sandwich bags 


Norther | 
AA | 


Biggest, roomiest 
you can buy! 
Waxtex Sandwich 
Bags in the handy 
flip-top carton 


Fine products 
of American Can Company 





In open position, fold-down leaf becomes working table for patterns, and platform to 
hold material coming out of sewing machine. Note thread, scissors hung on sides 


It’s neat, movable, efficient... and good looking 


We like this sewing center 


Some sewing centers are properly hidden 
away. This one is properly out in the open 
—in the living room. Its owner designed 
it to be free-standing, movable, efficient, 
and presentable. 

While using it Mrs. Frank Haines, of 
Honolulu, can still participate in family 
life. The top of the cabinet is high enough 
that she can see right through when she 
is seated at the bench and the fold-down 
table is ready for work. This leaf folds up 


Pulled out for photograph. Here you see 
open shelves, knee room under machine 
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to conceal any clutter of a current sew- 
ing project that doesn’t get stowed away 
when work is interrupted. Closed, the 
cabinet presents to the rest of the room a 
handsome face of bleached and walnut- 
stained mahogany. 


(Turn the page for construction views) 


Cabinet stands out about 18 inches from 
wall, fits in with living room furniture 


this time, 
a professional painter 
is painting our house... 


while we take time 
for family fun! 


ii, * 


Next time, let a professional painter 
do your painting. He’s neat, fast, effi- 
cient and experienced. While you enjoy 
extra leisure, he’ll give your home a 
bright new look inside or outside. 


And ask him to use Fuller Painter 
Products, specially formulated for 
professional craftsmen. You’ll both be 


glad you did. 


PAINTER PRODUCTS 
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DOWNEY DENTIST EXULTS OVER CRUSHED GRILLE| 


Last year he saved $24 by insuring with State Farm. “That's swell,” said his 
plumber, “but how do they pay off on claims?” So he’s been wondering. Now his 
claim's been paid so fast and fairly he knows State Farm was a good deal in 
every way. ™@ Low rates for careful drivers—so low that one car owner out 
of two may save $10, $20, $30 or more. More full-time agents and salaried 
claims men than any other company—to give you “hometown service” wher- 
ever you drive. ™ No wonder six million car owners have chosen State Farm, 
and made us—for nineteen years straight—the world’s largest car insurer! © 


YOU DON'T GIVE UP PROTECTION TO GET STATE FARM’S LOW RATES! 


the careful driver's (and careful buyer’s) car insurance / State Farm Mutual Automobile Insurance Company / Home Office: Bloomington, lilinois 


STATE FARM 





Sewing center (continued) 


Rear construction view shows dimensions 
and placement of cabinet counter, shelves 


RECESS FOR 
SEWING / |] 
MACHINE 7 


SECTION A-A 


Section view shows how the shelves and 
fold-down flap are attached to the cabinet 


BOOK REVIEW 


Delights for children 


A new Sunset book, Things to Make for 
Children (Lane Book Company, Menlo 
Park, California, 1961; $1.75), contains 
ideas and projects enough to keep you 
busy—to the delight of your children— 
for a long time. 

Among the ideas collected in its 96 pages 
are suggestions for workshop and art-craft 
projects, sewing, and outdoor fun. Most 
of the projects are aimed at adults, but 
in many, youngsters can help. Some are 
for groups of children. In general the re- 
sulting products are intended for children 
from 5 to 12 years old, but some will 
please a toddler and some a teen-ager. 
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SAVINGS ON CAR FINANCING 


He saved over $100 by financing his car through State Farm’s 
Bank Plan. Thousands like him save up to $300, sometimes more, 
enjoy lower payments, shorter loans. You save through low bank 
rates. State Farm helps you get financing at one of our 10,000 
cooperating banks. It’s simple and it's pri- 

vate. No extra fees, no hidden charges. 

And you save with our low cost insurance £3 
for careful drivers. Your State Farm INSURANCE 
‘Family Insurance Man"’ handles all the : 
details. He’s listed in the Yellow Pages @y waa 
under ‘'State Farm Insurance."’ 


STATE FARM/ THE CAREFUL DRIVER'S CAR INSURANCE 


State Farm Mutual Automobile insurance Company. Home Office: Bloomington, Illinois 


STATE FARM 







































Enclosed by four walls: smoke, heat, 
cooking smelis, grease, and moisture 
confine themselves to kitchen. Ceiling, 
wall, or hood ventilator can work here 





When kitchen opens to other rooms, 
cooking by-products circulate through 
house. Adequate hood ventilator will 
trap them and vent them to outdoors 


Fresh air in your kitchen 


In any fairly new house, you're likely to 
have some sort of forced draft kitchen 
fan. But it may or may not be equal to 
the task you want it to perform. Unless 
it has sufficient air-moving capacity and 
is correctly installed, it can’t do a com- 
pletely efficient job. 

Without adequate ventilation, your cook- 
ing in an open kitchen like the one shown 
above may spread grease, smoke, strong 
food odors, heat, and moisture throughout 
the house. If your kitchen causes you any 
of these problems, this article is written 
especially for -you. 

Here are some of the basic facts you 
should know before buying an exhaust 
fan or replacing one: 


WALL AND CEILING FANS 

A fan mounted in the wall or ceiling 
above the range will remove smoke, odors, 
heat, and moisture from an enclosed 
kitchen, where the aerial by-products of 
cooking are confined to the room. 

(In a tightly closed kitchen, a fan can- 
not work efficiently. Air from some source 
must replace the evacuated air. Some- 
times other rooms will furnish the re- 
quired air. But in a tightly sealed house, 
you may have to open a window in the 
kitchen. Be sure it is located so that air 
from it will pass over the cooking sur- 
face before it gets to the fan.) 

Without a hood, an exhaust fan is sel- 
dom completely efficient in preventing 
grease-laden vapors from staining walls 
around the range. 

Wall units, if in an exterior wall, do have 
the advantage of venting directly to the 


outside, eliminating duct work and instal- 
lation expense. (This same advantage ap- 
plies to an overhead unit in the case of 
the-exposed-beam, atticless house.) Un- 
installed, wall or ceiling units range in 
cost from $20 to $60. 


To assure effective performance by a 
ceiling fan, you must select the size care- 
fully. Most ventilating experts agree that 
adequate kitchen ventilation entails 
changing the air about every 4 minutes 
in a small kitchen. A slightly over-sized 
fan or blower with speed control will give 
the greatest flexibility for clearing out 
the air in a hurry. 


HOOD-FANS 

A hood-fan is the best installation in 
any kitchen, and especially in an open 
kitchen, where greasy smoke and odors 
can spread throughout the- house. 


Hoods catch and contain the air rising 
from the range so that the exhaust fan 
in the hood can expell it rapidly. A fan 














7. 
i SECTION VIEW 


Non-ducted hood draws air through filters 
which remove grease, smoke, and odors. 
Air is then recirculated into the kitchen 





is used with a range hood in three ways: 
It can be installed within the hood so 
that no cabinet space above the hood is 
needed; it can be installed in the cabinet 
over the hood; or it can be mounted in 
the wall just below the hood. If on an out- 
side wall, duct work can vent directly 
through the wall. Or duct work can go 
up through the wall behind the hood to 
a roof or eave cap. For island or penin- 
sula installations, duct work goes up 
through the ceiling and then out through 
a roof or eave cap. 

As a guide, FHA requires that the bot- 
tom of a hood be placed not more than 
30 inches from the range burner level. 
The greater the distance separating cook- 
ing surface and fan, the less effective the 
removal of cooking by-products. 

Hoods are made in sizes 24 to 48 inches 
long and about 17 to 26 inches deep, to 
cover the cooking area below. They come 
in a variety of metal and enamel finishes, 
as well as paintable finishes for matching 
other colors in the kitchen. Most models 
include a light to illuminate the area 
below, and a high and low speed switch. 
Prices of hoods including ventilating units 
range from $46. to $150, depending on 
finish, size, and capacity. Ducts and roof 
caps are extra. You can buy hoods with- 
out fans, starting at about $18. 


FAN OR BLOWER? 

Four types of blades are used in home 
ventilating fans and hoods: The oldest 
is the propeller-type blade, as used on 
the ordinary desk fan. It will move quan- 
tities of air where there is no resistance, 
but is least efficient of the four when 
pushing against the resistance of a duct. 


A newer adaptation of the propeller is the 
axial flow blade, which turns at a higher 
speed and is designed on aerodynamic 
principles to drive air through a duct. 


A third type, the centrifugal or “squirrel 
cage’”’ blower, is particularly efficient 
against resistance, but needs a larger 
motor to move as much air as the axial 
flow type. 

The fourth type is the mixed flow im- 
peller, a combination of the other types 
with blades pitched to turn the air at 
right angles into an expanding scroll. The 
intake edge is similar to a propeller and 
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SECTION VIEW 
(FILTERS NOT SHOWN) 


Ducted hood works thus: Blower draws 
air from range through grease filter, and 
pushes it through ductwork to outside 
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Full color pages of pleasures and pageantry 
previewing YOUR European dream trip. 


Report on sky-high dining from Charlotte Adams, noted food authority. 
How you can visit up to 19 extra cities in Europe at NO EXTRA FARE. 
Tours in a wide assortment including hotels, 


sightseeing — meals and transportation — throughout 
all Europe — Asia— Africa and Around the World. © 


An expert guide to a European 
shopping spree full of extraordinary bargains. 


Good Weather Insurance 
for SAS travelers in Europe. 


Tips on packing, customs, passports, 
currency and scores of other travel helps. 


How fo rent a car and drive through 
European countries ...or buy a car there. 





SAL 
freasure chest 
of world 


travel 9 ae 





Mics 


if you love travel, here are 101 temptations! 


. 
FiRST OVER THE poi, 


Oh, those SAS people are the sly ones. They know if you see a copy 
of ‘The Treasure Chest of World Travel’”’ you won't be able to 
stand your routine life another day. So they cunningly pack 16 
pages with fascinating words and pictures about the highspots SCAMDANNINED AAmEMES SESTEA 

of Europe and the world ... they describe the astonishing bargains: 414 University Street, Seattle, Washington : 
you can buy . . . they outline some of the 101 SAS trips you can =:  , cyapenpen: send me your outrageously alluring “Treasure ° 
take transpolar or transatlantic, all with extra cities atnoextraSAS : Chest of World Travel.” 
fare. And then with devilish ingenuity they offer you this temp-  : game 
tatious brochure FREE. : 


So—be warned. If you pick up a “‘Treasure Chest” at your SAS 
travel agent, or mail the coupon, you're lost—to an experience - 
you'll treasure all your days. + My SAS travel agent is. 


SESS EEE EEE EEE EEE SEES EE EEEEEEEEES ee 


SAS DC-8C JETS TRANSPOLAR FROM CALIFORNIA, OR TRANSATLANTIC FROM NEW YORK. 
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PATCHING 
PROBLEMS? 


Solve’em with DAP 





New DAP Spackling Compound 
lets you patch cracks, holes and 
breaks in plaster with professional 
skill and ease. Good for wood, too, 
and for sealing dry wall panel 
joints. Ready-mixed. Creamy 
smooth, Get DAP Spackling and 
other nationally advertised DAP 
products at paint, hardware and 
building supply dealers. Write for 
free do-it-yourself folder. 
TUB AND TILE SEALER 


DAI SPACKLING COMPOUND 


DAP inc., General Offices: Dayton 31, Ohio 


Like Walking 
on Pillows! 


Dr. Scholl's 
AIR-PILLO 
INSOLES 
Give Luxurious 
Walking Ease 


CAULKING COMPOUNDS 
GLAZING COMPOUNDS 











Air-Cushion your 
shoes for only... 


60¢ 


This modern miracle of walking ease 
gratefully pillows, cushions your 
feet from toe to heel. Relieves painful 
callouses . . . gives mild support . . . 
eases pressure on nerves of feet . . 
helps lessen strain of standing or walk- 
ing . . . insulates feet against cold. Sizes 
for men and women. At Drug, Shoe, 
a Department and 5-10¢ Stores. 
P. $. AiR-PILLO Insoles worn in any loose- 
fitting, worn or misshapen shoes make them 
look better, fit better, fee! better, weor better! 



















D' Scholls AUR-PILLO Insoles 





BUY U. S. SAVINGS BONDS 
AND HOLD THEM 
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the exhaust edge to a centrifugal blower. 
Island and peninsula cooking units are 
subject to every cross-draft in the kitchen. 
Here a hood is a must, and in general the 
more powerful the fan, the better. 


STATIC PRESSURE 

A fan must be powerful enough to over- 
come the duct’s static pressure: the re- 
sistance to air flow generated by duct fric- 
tion, elbows, roof caps, dampers, and 
filters, Since the fan must overcome this 
resistance to be effective, it is important 
to eliminate or minimize elbows, as every 
turn cuts efficiency. The straight route 
outside is always best. 

If the fan in the hood hasn’t sufficient 
capacity, the smoke and grease-filled air 
will escape from the hood and rise to the 
ceiling, where it will be trapped, for the 
fan will not pull this warmer, lighter air 
back down to the hood. 


AIR DELIVERY RATINGS 

How can you choose an exhaust fan with 
the capacity to change the air at the right 
rate in your particular kitchen? Much 
confusion has grown up around fan rat- 
ings, because exact ratings can be given 
only for the fan itself, and do not reflect 
the actual performance of the fan when 
housed and ducted, unless you do some 
additional complex calculation. 

Within the last few months, the Home 
Ventilating Institute, a group of home 
ventilating equipment manufacturers, has 
initiated a program to give exhaust fans 
manufactured by its members a new, 
simpler, and more realistic rating for in- 
stalled performance. Each fan manufac- 
tured by a member of this group carries 
a label and tag specifying the size of the 
room it will ventilate when installed un- 
der normal conditions. The certification, 
made by an independent testing labora- 
tory, conforms to FHA requirements. It 
is expressed in square feet of floor space, 
based on rooms with 8-foot ceilings, 
rather than the cubic feet of air moved 
per minute, by which all fans were hith- 
erto rated. 

Since kitchen hood-fans tend to collect 
the air before it is caught in cross drafts 
and spread throughout the room, hood- 
fan certification is not made on the basis 
of room size, but of length of the hood. 
H.V.I. certification and rating is also used 
for fans in bathrooms, laundry rooms, 
recreation rooms, and basements. You 
can write Home Ventilating Institute, 
1108 Standard Building, Cleveland 13, 
Ohio, for a booklet entitled “What Home 
Owners Should Know About Ventilation.” 


DUCTS 

Duct work should lead as directly as pos- 
sible to the outside of the roof or wall. 
Kitchen fans should never be ducted to 
an attic, because smoke, odor, and the 
grease that escapes the filter can accumu- 
late there, attracting vermin and creating 


a fire hazard. On warm days, the heat 
built up in an attic can prevent air from 
rising through the duct. 


FILTERS 


All kitchen fans should be equipped with 
filters to trap grease. These are usually 
of aluminum mesh, and permanent if 
given reasonable care. Take out the filter 
and wash it every week or two by swish- 
ing it up and down in hot water and 
detergent. Strong soaps containing alkali 
will discolor aluminum, and should not 
be used on filters or any other aluminum 
parts. Replacement filters range in price 
from $2 to $7. 


NON-DUCTED HOOD-FANS 

Where outside ducting is impractical or 
impossible, a non-ducted hood-fan will 
filter the grease, odors, and smoke, but 
will not stop moisture and heat. These 
hood-fans are similar to ducted hood- 
fans in having a blower and filters, but 
differ in being self-contained; the air re- 
turns to the room from a vent on the out- 
side of the hood. Prices range from $99 
to $160. 

The filters used in non-ducted hood-fans 
are of several kinds. Some models include 
separate filters for grease, odors, and 
smoke; others have only two. Some, in 
addition to the standard aluminum mesh 
grease filter, use an electrostatic filter, in 
which plates (alternately charged posi- 
tively and negatively) attract suspended 
particles from the air drawn through it. 
These operate on 115-volt current. 
Among the types of filters found in non- 
ducted hood-fans, activated charcoal fil- 
ters predominate. This material is not 
new in principle; as early as 1936, acti- 
vated charcoal was used to purify air. It 
works by absorbing odors on the great 
amount of surface area the porous char- 
coal particles present. The filters need re- 
placing about once a year. The charcoal 
cannot be completely reactivated by bak- 
ing in your oven because it requires higher 
temperatures than a kitchen oven can 
reach. It is generally easier to replace the 
filter for from $7 to $9. 

You can spray aluminum mesh filters 
with a water-soluble adhesive coating that 
helps trap dirt, dust, pollen, and odors, 
along with grease, and reduces bacteria 
count. The coating can be washed off 
when dirty and replaced. 


While non-ducted hood-fans will not vent 
away cooking heat in the summer, they 
also will not vent away house heat in the 
winter. Converter units containing acti- 
vated charcoal filters are available for 
some ducted hoods. They can be attached 
to the hood to convert it to the non- 
ducted type. 

For indoor barbecuing, a ducted hood-fan 
with about double the usual capacity is 
available—to carry away the extra smoke 


and heat that barbecuing produces. 
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KEYSTONE K20 8 MM 
MOVIE CAMERA, COSTS ONLY 


with the purchase of a Webcor Regent Coronet stereo tape recorder 


Like it? It’s yours—free! You get a certificate entitling you to a precision-built 
Keystone K20 8mm. movie camera, with f2.3 fixed focus lens, free from Webcor 
when you buy a REGENT CORONET stereo tape recorder. This special offer 
enables you to capture the sights, as well as all the sounds of life. The REGENT 
CORONET is a completely self-contained high fidelity stereo tape recorder, engi- 
neered with every professional feature known—from three-speed 4-track stereo 
(and monaural) record and playback . . . to the new language and music learning 
tool, SyncHRO-TRACK. This ingenious feature enables you to record a second track 
while listening to a first track, and play back both simultaneously. Two each: 
wide range speakers, stereo microphones, volume controls; 16 watt dual-channel 
amplifier, tape counter, VU recording level meter, the works! Offer good for 
limited time, so go tape now! $359°5 WEBCOR IS BUILT with an ear to the future. 


MARCH 1961 


FREE BOOKLET 


Send for 


“If You Own a Fine 
Camera You Should Own 
a Fine Tape Recorder, 
Webcor’’ 


— packed with informa- 
tion on how to combine 
tape recording with 
photography. 

Write: 
WEBCOR, INC., Dept. S 
5610 West Bloomingdale, 

Chicago 39, Illinois 





GLENN M. CHRISTIANSEN 





Young Tracy just raises the safety bar to 
take her seat in swing. Support ropes pass 
through all parts holding them in place 


How to make this 
Revised Edition || Spull-proof swing 


For other helpful Sunset Books, send a postcard to 
Lane Book Company, Menlo Park, California, 


p All the parts forming this swing seat hang 
requesting free catalogue. 


in place without need for nails or screws. 
The %g-inch hemp ropes thread through 
the parts, then loop back up and are 
spliced in about 3 feet above the seat. 
C. T. Morgan made the swing for the 
Robert C. Mahers, of Spokane. 











To make the swing, you need these parts, 
all with 34-inch holes: a seat of 34-inch 
plywood, 14 by 18 inches (glue 14-inch 
oak stiffeners to underside ends where 
rope passes); 4 dowel posts, 144 by 5 
inches; 2 arm rests, 1 by 2 by 14 inches; 


and front and back bars, 1 by 2 by 18 
Fi C K U r YO U a inches. Assemble as photographs indicate. 


You can order a Volkswagen here, equipped to American specifica- 
tions. It will be waiting for you anywhere in Free Europe when you 
arrive. You'll save money while touring Europe, and you'll save on 
import costs too. It’s a great way to drive a bargain. 








joomoo one EE EE 
VOLKSWAGEN WASHINGTON, INC. RIVIERA MOTORS, INC. 


900 N. 137th 1737 S.W. Morrison 
Seattle 33, Washington ® Portland 5, Oregon 





Address_ 





Spill-proof swing, safe for toddlers, is 
City. State. large enough to last—and sturdy enough 
——————— See your VW dealer or fill in the coupon for the details. —-———' | to survive—several years of growth 
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“Heavens to Betsy, 
Farmers saved me 
thirty-three 
and a half bucks!” 


Pe «cousin Evvie told me about Farmers Auto 
Insurance the day I poured at the Pasadena Garden 
Guild tea. She pointed out— and she’s so helpful about 
things like this—that Farmers provides all the cover- 
age even a gadabout like me needs. Then there’s all 
those wonderful discounts — one on my second car, if I 
had one— another for safe driving, and heaven knows 


Fast + Fair - Friendly 


Farmers 


INSURANCE GROUP FOR RATES 


PHONE FARMERS 
MARCH 1961 













there’s no safer driver anywhere than I! And there are 
special low rates (and isn’t it nice of Farmers to think 
of it?) for the new tiny cars. And one must be sensible 
about money, my dears. Farmers has such delightfully 
low rates. I saved thirty-three and a half dollars. Now 
don’t laugh. That’s the interest on $1,116.70. That buys 
a lot of sachet!” 







FARMERS 
INSURANCE 
AS GROUP > 


Auto Insurance 
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Ideas for home planners... 


Work out your udeas 
with a model first 


When your family outgrows a house you like, one way to be 
reasonably sure you'll like its successor is to build an expanded 
version of the one you're leaving. 

Using this approach, Frank N. Blum developed the ingenious 
models shown here. His family used them to check what parts 
of their old house they might keep and what shortcomings 
they might overcome—within the limits of the new house site. 
He first made a contour site model of softboard (insulating 
wallboard), with a small cardboard house model. Then he made 
a larger-scale cardboard house model on a plywood base, with 
saw kerfs to hold wall sections easily while the family experi- 
mented with them in several positions. 

The result is pictured below, nearing completion in Portola 
Valley, California. 


DARROW M. WATT 


Model on %%-inch plywood has Yg-inch-wide saw grooves 
1 and 2 inches apart, representing 3 and 6 feet. The 
box cardboard walls are movable; their width is in scale 


Ll allele aad isha EaS, 





9. South side. Compare model with view below, to see 
how family room, living room, bedroom open to terrace 


3: Nearing completion, the house in this view from near 
the street below resembles view of the model shown 
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Shaded north side of model shows, left to right, the carport, 
family room and kitchen windows, entry, bedroom windows 


above, at left. The Blums studied orientation on the contour 
model shown on page 149 before deciding how to face glass wall 
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Working with a model (cont'd) 











First scale model showed lot contours, a 
probable house shape, and tree clusters 





Roof off. Here you see whole floor plan, 
with proposed terrace overhead in place 


In the model at top, glued layers of 44- 
inch softboard follow 5-foot interval con- 
tour lines (1 inch equals 10 feet), their 
edges rounded with a wood rasp. The 
trees are green kitchen sponges on small 
dowels, scaled in height and mass by 
visual estimates the Blums made on site. 





DARROW M. WAIT 








Dividend. Now that house is nearly fin- 


GENUINE MOTH-PROOF CEDAR 
YOU CAN 


NOW AFFORD 


FOR ONLY 


$ 4 


A New Do-It-Yourself 
for Housewives 


YOU CAN LINE A 
DRAWER WITH 

4 AROMATIC CEDAR 
IN MINUTES 


~~| Any Drawer up to 15x 26 in. 
(Costs for larger ones on re- 

quest). You can line a whole chest 
of drawers for much less than the 
cost of a Cedar Chest. 





THIS SAME CEDAR HAS BEEN USED FOR LINING FINE CHESTS AND CLOSETS 
FOR HUNDREDS OF YEARS—THE ONLY CEDAR THAT PROVIDES LASTING MOTH 
PROTECTION. ANYONE CAN INSTALL IT. NO NAILS TO DRIVE. JUST FIT THE 
SMOOTH AROMATIC CEDAR LINING INTO THE DRAWER OF YOUR CHOICE, 
WHERE YOU KEEP FAVORITE SWEATERS, DRESSES AND SUCH. STAYS IN PLACE. 
WON'T MAR DRAWER FINISH. ° 


THE WORLD’S BEST NATURAL MOTH-PROOFING 
AND THE MOST ECONOMICAL — BECAUSE IT LASTS 


Every woman has had the disheartening experience 
of finding a favorite dress, sweater or fur piece made 
useless by moths. A handy Aromatic Cedar-lined 
drawer, or a chest of them, will save the replacement 
cost of your clothing for a long time. And for less than 
the cost of a single garment. 


ORDER NOW. DON’T WAIT TILL A GARMENT THAT COST 
YOU MANY TIMES THE PRICE OF AN AROMATIC CEDAR- 
LINED DRAWER HAS BEEN RUINED BY MOTHS. SEND THE 
EXACT INSIDE MEASUREMENTS OF A DRAWER, OR DRAW- 
ERS, YOU WANT TO LINE AND THE AROMATIC CEDAR, 
CUT TO FIT AND READY TO INSTALL, WILL BE SENT TO 
YOU PARCEL POST PAID. 


All you have to do is fill in below and mail with your check or Money Order 














SHARON PATENTS CO., P.O. BOX 786, MEDFORD, OREGON 


Enclosed is check (or M.O.) for Aromatic Cedar Lining for 
The inside measurements are: 





Drawer(s). 


DEPTH__ WIDTH LENGTH 











Please Print or Type 





City. Zone 











ished, young Karl has taken over model 
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Anticipating some cool, blustery days this month, we invite you to 
try a new bacon-flavored vegetable soup, thick and filling enough for 





the main dish of a simple meal; or a pot of tangy sauerkraut with 
beef and pork. Both dishes are designed for busy times. On another 
such day, top off a family meal with an easy-to-mix peach dessert 
cake, served freshly baked and warm. 


Guest meals this season often include fish as the main course. Sole 
with cheese and almonds is easy to serve directly from its baking 
dish. When the occasion suggests a luncheon salad, consider the 
recipe that combines tuna and walnuts with marinated vegetables. 





GREEN SOUP 


You may find this particular com- 
bination of vegetables surprising, but 
their flavors blend unusually well. 


2 slices bacon 
cups water 
I'/. to 2 cups cooked green limas, chopped 
cup raw cauliflower, cut in small pieces 
VY. small sized onion, thinly sliced 
V4 teaspoon garlic salt 
Y_ teaspoon parsley flakes or | teaspoon 
fresh parsley, chopped 
Vg teaspoon marjoram 
2 tablespoons flour blended with 
2 tablespoons water 
Salt and pepper to taste 


we 


Cut bacon into I-inch squares and 
cook in a large heavy pan until 
browned; drain off fat. Add the water 























Light salad for luncheon makes pleas- 
ant eating for your family or for guests 


along with chopped green limas. Add 
cauliflower, onion, garlic salt, parsley, 
and marjoram. Cook until the cauli- 
flower is almost tender, about 10 min- 
utes. Gradually stir in the flour and 
water paste, stirring until thickened 
and smooth. Add salt and pepper to 
taste. Continue cooking until cauli- 
flower pieces are tender. Makes about 
6 servings.—P. P., Tollhouse, Calif. 

For the green lima beans, you can use 
1 package (10 oz.) frozen limas, cooked 
until just tender, or 1 can (1 lb.) 
green limas. Drain canned limas and 
measure the liquid; use to replace an 
equal amount of the water stipulated. 








. 
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TUNA-NUT SALAD 


In the West a salad luncheon is good 
in any season. And this is one of those 
salads that are as substantial as most 
main dishes. 
| package (9 oz.) frozen cut green beans 
2 cups shredded cabbage 
3 tablespoons chopped chives or 
green onions 
1 large dill pickle, chopped 
Y. cup chopped walnuts 
VY. cup mayonnaise 
| tablespoon cream 
1 teaspoon lemon juice 
Y/2 teaspoon salt 
1 small can (3'/2 oz.) solid pack tuna 
2 or 3 hard cooked eggs, sliced 
Lettuce 
Minced parsley (optional) 


Prepare green beans as directed on 


package, cooking them until just ten- 
der,. but still slightly crisp; drain and 
chill.. Combine the beans with cab- 
bage, chives or onions, dill pickle, and 
walnuts; toss. Mix the mayonnaise 
with cream, lemon juice, and salt. Mix 
lightly into salad. Drain tuna, break 
into large pieces and add to salad with 
2 of the sliced eggs. Toss very gently. 
Arrange in a lettuce lined bowl or on 
individual plates. Garnish with hard 
cooked egg slices and sprinkle with 
parsley, if you wish. Makes 6 servings. 
—J.M., Hillsboro, Oregon. 

For a guest luncheon, serve this salad 
with cheese wafers or thin sandwiches. 













































































. Any of the West's flatfish fillets will 
take deliciously to this easy treatment 


SOLE WITH CHEESE AND ALMONDS 


This fish dish is fancy enough for a 
company meal, yet easy enough for an 
everyday family dinner. 
1Y_ pounds sole or other white fish fillets, 
fresh or frozen 
About '/. teaspoon salt 
1% cups scalded milk 
3 tablespoons each butter and flour 
VY, teaspoon each salt and dry mustard 
Dash of cayenne 
| cup shredded process Cheddar cheese 
Y. teaspoon Worcestershire 
4 cup chopped t toad \ a 





Sprinkle the fish fillets (completely 
thaw frozen fish) with the 14 teaspoon 
salt; roll them and arrange in a shallow 
baking dish, about 9 inches square. 


Pour scalded milk over fish. Bake in a 
moderate oven (350°) for 15 minutes. 
Meanwhile melt butter, blend in flour, 
the 4% teaspoon salt, mustard, and 
cayenne; cook until bubbly. Carefully 
drain the milk from fish and stir into 
the butter-flour mixture. Cook, stir- 
ring, until thickened. Stir in the cheese 
and Worcestershire. Pour over the fish 
fillets. Sprinkle with the almonds. 
Bake about 10 minutes longer, or until 
fish flakes easily when tested with a 
fork. Makes 6 servings —C. C., Lake- 
wood, Calif. 

You might pass lemon wedges when 
you serve this fish dish. 
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The herb-buttered bread is an alternative to garlic buttered French 
bread, and might well accompany either a meat or a fish entrée. 


Stimulated by a generous year-around variety of 
vegetables, fruits, fish, and fowl, Western cooks 
keep inventing new ways to cook and serve them. 
We invite you to share your recipe inspirations. Mail 
them to Sunset Magazine, Menlo Park, California. 
For each recipe published, Sunset pays $5. 


RECIPES TESTED IN 
Sunset’s Western 


Test Kitchen* 


*All recipes published in Sunset have been kitchen- 
tested in Sunset’s Western test kitchen—and 
taste-tested by a Sunset taste panel. 





SAUERKRAUT WITH BEEF AND PORK 


If your family enjoys the flavor of 
sauerkraut, they'll welcome this tangy 
dish, served with a husky rye bread. 
I'/. pounds lean, boneless fresh pork 
I'f pounds ground beef 
I small onion, chopped 
I teaspoon salt 
V4 teaspoon pepper 
| large can (I Ib., I! oz.) sauerkraut 
| large can (I Ib., 13 oz.) whole tomatoes 
| large green pepper, thinly sliced 
| pint (2 cups) sour cream 


Dice the pork into about %4-inch 
square pieces; put it into a large frying 
pan. Add the ground beef, onion, salt, 
and pepper. Fry over moderate heat, 
stirring, until the meat is browned. 


Meanwhile drain the sauerkraut, sav- 
ing the liquid. Put the kraut in the 
bottom of a large heavy kettle with a 
tight lid. Arrange the browned meat 
over the kraut. Drain the tomatoes, 
saving the liquid; break up the toma- 
toes and arrange on top of the meat. 
Cover with the thinly sliced pepper. 
Add 34 cup liquid, using all tomato 
juice, or use half sauerkraut liquid if 
you prefer a tarter flavor. Cover and 
simmer very slowly for 50 minutes. 
Spoon sour cream over the top; con- 
tinue to cook about 10 minutes more. 
Makes 8 generous servings —D. F., 
Huntington Park, Calif. 


This full-meal meat dish quietly sim- 
mers unattended on top of your range 





HERB BREAD 


Good as garlic-buttered French bread 
is, we think you might like to try this 
alternative, which uses herbs. Serve it 
with steaks, roasts, or grilled fish. 
1 cube ('/ cup) butter, or use half 
margarine 
2 tablespoons chopped fresh parsley 
2 tablespoons chopped green onion, 
include tender tops 
| tablespoon chopped celery leaves 
| teaspoon fine herbs 
2 tablespoons lemon juice 
Y_ teaspoon salt 
| medium-sized loaf French bread 


Melt or soften the butter. Add the 
chopped parsley, chopped green onion, 
and chopped celery leaves. Blend in 
the fine herbs, lemon juice, and salt. 


Cut the French bread into about 14 
inch thick slices (or, if you prefer, cut 
the slices only to the bottom crust). 
Spread or brush the butter mixture 
generously over one side of each slice. 
Put the slices together again in the 
shape of a loaf. Wrap securely in foil. 
Set into a moderate oven (350°) for 
about 35 minutes. Serve hot from the 
oven. Makes about 12 servings.— 
M. R., Sausalito, Calif. 

For the fine herbs, you can use a 
packaged combination or use a mix- 
ture of about equal parts oregano, 
thyme, rosemary, and basil. Or experi- 
ment with other combinations of herbs. 


There is fresh herb flavor instead of 
garlic in this buttered French bread 





PEACH DESSERT CAKE 


This moist tender cake has a thick 
layer of fruit in the middle and a 
crunchy cinnamon-nut topping that 
bakes on it. Serve it warm from the 
oven for a special treat on a cool 
March evening. 


| cup shortening 

VY. cup sugar 

| teaspoon grated lemon peel 
2 eggs 

| cup cake flour 

| teaspoon baking powder 
Y_ teaspoon salt 

1 can (I Ib., 13 oz.) peaches 
Ys cup suger 

Y_ teaspoon cinnamon 
V4 cup chopped walnuts 


Thoroughly cream together the short- 
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ening and 1% cup sugar. Stir in the 
grated lemon peel. Add the eggs, one 
at a time, beating well after each addi- 
tion. Sift the flour, measure, and sift 
with the baking powder and salt into 
the batter. Spread half of the batter 
in a greased 8-inch square pan. Thor- 
oughly drain peaches, dice, and spread 
evenly over the cake batter. Cover 
with the rest of the batter, dropping it 
by spoonfuls. Combine the 44 cup 
sugar with cinnamon and nuts; sprin- 
kle on top. Bake in a moderate oven 
(350°) for about 50 minutes. Serve 
warm, plain or with whipped cream. 
Serves 6 to 8—J. W., Phoeniz. 


Delight the men in your family with 
this warm, hearty cake, full of fruit 
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Above. Two Russian Paschal season desserts, traditionally linked—tall dome-topped 
cylinder of coffee cake, Kulich; and decorated sweet and soft cheesecake, Paskha 


Below. Butter-short pastry criss-crosses over glossy apricot jam in a rich Italian 
tart, made on a grand scale in a pizza pan. Serve with tiny cupfuls of espresso 
DARROW M. WATT 


From around 


In almost every country throughout the 
world, traditional sweets baked at this 
season show a special springtime burst of 
exuberance. They tell you better than 
words can that the maker spared no cost 
in quality of ingredients, prepared them 
with painstaking care, and indulged freely 
in embellishments. 


Russia, Italy, Egypt, and Germany con- 
tribute one choice dessert each to the col- 
lection we present for your pleasure this 
month preceding Easter. 

Cheese and bread reach heights of gran- 
deur in a traditional Russian dessert. At 
a Russian Easter celebration feast, 
Paskha (a rich, soft molded cheesecake) 
and Kulich (a tender, saffron-fragrant cof- 
fee cake, baked as a tall cylinder loaf) 
stand side by side on the holiday feast 
table; you lift a wedge of Paskha onto a 
half-circle slice of Kulich, and eat them 
together. 

There are about as many recipes for 
Paskha as there are Russian cooks; this 
is an uncooked version, made of a few 
simple ingredients. (On page 186 you'll 
find the recipe for a baked version made 
of similar ingredients.) 

You can make the Paskha mold described 
on pagé 188 to form this uncooked 
Paskha, or shape it in a colander or large 
strainer or with your hands. Decorate the 
finished cheesecake as elaborately as you 
wish with candied pineapple, finely 
chopped pistachio nuts, candied cherries, 
blanched almonds, strips of angelica, or 
swirls of colored butter frosting forced 
through a pastry tube. 


PASKHA 
2 pound (2 cubes) unsalted butter 
2% cups sugar 
3 pints (3 pounds) bakers’ uncreamed cottage 
cheese or large curd creamed cottage cheese 
5 egg yolks 
2 teaspoons vanilla 
1Y2 pints (3 cups) whipping cream 
Cream soft butter with sugar until light 
and fluffy. Blend in cheese. (If you use 
large curd creamed cottage cheese, pre- 
pare for use by first rinsing out the cream 
under cold running water; press remain- 
ing curds through a fine strainer or sieve. 
Thoroughly beat in egg yolks and vanilla. 
Whip cream; carefully fold into cheese 
mixture. Line Paskha mold, colander, or 
strainer with clean muslin or several 
layers of cheesecloth and pour in cheese 
mixture. Fold cloth over cheese mixture 
surface, top with a plate, and put a heavy 
weight on plate. Place weighted mold in 
bowl or pan which will hold mold above 
draining liquid. Place in refrigerator at 
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the world...the traditional sweet eating at Easter 


least 24 hours. When ready to serve, re- 
move weight and plate, lift off folds of 
cheesecloth, turn cheese mixture out onto 
serving plate, and lift off remaining cloth. 
Decorate as you wish. Cut into small 
wedges or slices. Serves 12 to 16.—L. F., 
San Francisco, Calif. 


Kulich is a very rich yeast coffee cake, 
fragrant with both sweet and bitter al- 
monds, freshly grated lemon peel, golden 
raisins, and a whiff of saffron. Bake it in 
2-pound coffee cans or tall juice cans to 
achieve its proper shape. 

When you slice it to serve, cut first into 
crosswise rounds, then halve the circle 
slices if you wish. The contributor of 
this recipe always bakes Kulich on the 
Thursday before Easter Sunday, to let 
flavors mellow. 


KULICH 
2/2 cups milk 

6 cups flour 

| cake compressed yeast 

V4 cup warm milk 

5 egg yolks 
cup sugar 
cubes (% Ib.) melted butter 
cup chopped blanched almonds 
bitter almonds, chopped (or use apricot seed 

kernels: Blanch apricot seeds, crack open, 
use just kernels) 

Grated peel of 2 large lemons 
teaspoon salt 
Pinch saffron 
cup golden seedless raisins 
cup flour 
About 3 cups flour 
Powdered sugar icing 
Colored sugar crystals 


Scald the 24% cups milk; allow to cool. 
Sift flour, measure 6 cups, and stir into 
cooled milk. Crumble yeast into the 4 
cup warm milk; stir to dissolve. Stir yeast 
into flour mixture. Cover dough, and al- 
low to rise in a warm place until almost 
double in bulk (about 1 hour, 15 minutes). 
Beat yolks with sugar until light. Stir 
into dough. Stir in melted butter until 
well blended; add sweet almonds, bitter 
almonds, lemon peel, salt, and saffron. 
Toss raisins with the 4% cup flour until 
coated; stir raisins and coating flour into 
dough. Gradually stir additional flour into 
dough. When barely firm enough to han- 
dle, turn out on floured board. Knead, 
working in more flour (about 3 cups total 
added after raisin addition) until dough 
is just firm enough to cut without stick- 
ing. (Keep dough soft; add no more flour 
than necessary.) 

Divide dough into three parts. Form each 
into a large ball. Drop each into a greased 


MARCH 1961 


2-pound coffee can or juice can (46 0z.). 
Allow to rise in a warm place until almost 
double in bulk (about 144 hours). Bake in 
a moderately hot oven (375°) for 1 hour 
15 minutes or until loaf makes a hollow 
sound when tapped. (If crust browns too 
rapidly, cover tops of loaves loosely with 
foil during latter part of baking period.) 
Allow to stand a few moments; turn 
loaves out on sides on cooling racks. Ro- 
tate during cooling to keep regular cylin- 
drical shape. While loaf is still warm, 
smooth a thin powdered sugar icing 
(blend powdered sugar with a little milk 
or cream; flavor to taste with almond ex- 
tract) over top, and allow to drizzle down 
sides. Sprinkle with colored sugar crystals 
or silver decorating dragées, if you wish. 
Makes 3 loaves. 


The recipe for this lattice-topped apricot 
tart came to us in Italian and had to be 
translated before we tested it in our Sun- 
set kitchen. The Italians find the pizza 
pan a kind of all-purpose baking pan; it’s 
the ideal vessel for this tart. 


TORTA DEI PASTA FROLLA 
(Tart of short pastry dough) 


2 cups flour 
Y3 cup sugar 
3 teaspoons baking powder 
Y4 teaspoon salt 
I'/. cubes (%4 cup) butter 
2 eggs, beaten 
Grated peel of | lemon 
2 jars (10 oz. size) apricot preserves 
| egg white 
Sugar 


Sift flour, measure, and sift again with 
sugar, baking powder, and salt. With 


Fresh rose blossom centers the decorated surface of “Arabian Delight” coconut cream. 
Siz-section topping alternates chopped filberts, pistachio nuts, and flaked coconut 
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DARROW M. WATT 

















































































































Creamy German cheesecake filling, dotted with plump golden raisins, bakes to 
tenderest slicing consistency in a thin golden shell-crust of buttery kuchen dough 


pastry blender or 2 knives, cut in butter 
until fine. Blend in eggs and lemon peel. 
Divide dough in half. On very lightly 
floured board, roll out half the dough to 
fit bottom of 12-inch pizza pan. Place in 
pan, and form dough into a slight ridge 
around outside edge. Spread apricot pre- 
serves evenly over dough. Roll out re- 
maining dough; cut with notched pastry 
wheel into strips, about 1% inch wide. Ar- 
range strips, lattice fashion, over top. 
Secure at outer edges. Brush pastry strips 
with slightly beaten egg white; lightly 
sprinkle with sugar. Bake in a moderately 
hot oven (375°) 20 minutes or until golden 
brown. Allow to cool. Cut into slender 
wedges. Makes 12 servings.—J. S., Menlo 
Park, Calif. 
& 


Egyptian friends who gave us this recipe 
taste-tested the dessert when we made it. 
They judged our version to be accurate 
and excellent. Whether you make it with 
grated fresh coconut (as they would) or 
with prepared coconut, it’s a soothing des- 
sert, heavy with cream, and not too sweet. 
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You spoon it out of a deep crystal bowl 
to serve. 

To make the dessert authentic, it’s essen- 
tial to center the decorated surface with 
something red—a rose blossom, a big 
Easter egg, a plump strawberry, or a clus- 
ter of seasonal berries. 


ARABIAN DELIGHT 
(Kechk-El-F ouara) 
4 cups milk 
1, cups sifted powdered sugar 
| tablespoon vanilla 
% cup cream of rice cereal 
% cup grated fresh (or prepared flaked) 
coconut 
2 cups (! pint) whipping cream 
About '/, cup each finely ground pistachio 
nuts, finely ground filberts, and grated 
fresh or flaked coconut 
In a heavy saucepan, heat together milk, 
powdered sugar, and vanilla until almost 
boiling. Reduce heat to simmer; gradually 
stir in cream of rice. Cook, stirring, until 
thickened. Add coconut, and continue to 
cook, stirring, for 10 minutes. When thick 
and creamy, pour into large mixing bowl. 
With electric mixer, slowly beat in whip- 





ping cream. When well blended, turn 
beater to high speed, and beat 5 minutes 
more. Allow to cool slightly; pour into a 
deep serving bowl (about 2-quart size). 
Chill in refrigerator. When cool through- 
out, decorate top. 


With aid of a knife or piece of cardboard 
to form straight edges, mark 6 wedges on 
top of dessert. Decorate, alternating pis- 
tachio nuts, filberts, and coconut; fill each 
section %-inch thick. Makes 10 servings. 
—W. W., Atherton, Calif. 


This unusual German cheesecake has a 
short crust—kuchen-like with butter and 
egg yolks—rather than the familiar zwei- 
back crumb crust. The rich filling consists 
of cream cheese blended into a vanilla 
custard pudding. 


RAISIN STUDDED GERMAN 
CHEESECAKE 
Crust: 


1 cup flour 
| teaspoon baking powder 
V4 cup sugar 
2 egg yolks 
| tablespoon milk 
4 cup ('/2 cube) firm butter, cut into 
tiny cubes 
| tablespoon flour 
Cheese Cream Filling: 
| package (4 oz.) vanilla pudding or 
pie filling 
2 cups milk 
2 large packages (8 oz. each) cream cheese, 
softened 
% cup seedless golden (or dark) raisins 
Grated peel of | lemon 
2.eg9 whites 
2 tablespoons sugar 


To make crust, sift flour, measure, and 
sift again with baking powder. Beat to- 
gether sugar, egg yolks, and milk. Turn 
into dry ingredients; work together with 
the hands until blended. Stir in butter; 
continue to work dough with the hands 
until almost smooth. On a lightly floured 
board, roll out two-thirds of the dough to 
fit bottom of 9-inch spring-form pan. Stir 
the 1 tablespoon flour into remaining 
dough. Form into a roll about 14 inches 
long; place around outer edge of dough 
base. Press to sides of spring-form pan to 
form a rim about 1 inch high. Prick dough 
in bottom of pan with a fork. Bake in a 
slow oven (300°) for 15 minutes. Allow 
to cool. 

To make filling, prepare the pudding ac- 
cording to package directions, using milk. 
Cool slightly. Beat cheese until creamy. 
Stir into warm pudding, blending until 
smooth. Add raisins and lemon peel. Beat 
egg whites until foamy; gradually add 
sugar, and continue beating until egg 
whites are stiff but not dry. Fold into 
cheese mixture. Pour into cooled crust. 
Bake in slow oven (300°) for 1 hour or 
until almost set (it will still appear soft in 
center). Place on wire rack and allow to 
cool gradually. Cut into wedges to serve. 
Makes about !2 servings—D. S., San 
Francisco. 
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Wo time like Salad tine tor 


RIPE OLIVES 


Try this Polka Dot salad —so easy to make with 


cottage cheese and olives. Be sure to use Ripe Olives. 


These delicious dark ones are the only olives ripened naturally 


right on the tree in golden California sunshine. 
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NV which we master the art of superb sauce cookery... 


and excite the appetite with elegant Eggs Florentine 


If you peeked in a thousand kitchens 
you'd find the trouble with sauce cook- 
ery is the trouble it makes. Hollandaise 
sauce will separate like disenchanted 
lovers . . . white sauce will lump like a 
bag of penny gumdrops . . . and cheese 
sauce turn into golden ribbons of pan- 
stuck rubber. 


Luckily, with a snap of the fingers, you 
can put an end to the peccadillos of these 
contrary sauces. All you do is march to 
your grocer’s. On his shelf you'll find 
Aunt Penny’s ready-made answer to the 
problem—three sauces that won’t lump 
or separate: Hollandaise Sauce lovingly 
laced with egg yolks and lemon juice; 
Cheese Sauce extravagantly concocted 
with genuine aged Cheddar; White Sauce 
smooth as fresh-churned butter. 





With these three sauces at your beck and 
call you have only to learn the trick of 
twisting the can opener. Spin the hol- 
landaise ’round first and we'll pamper 
the family tonight with Salmon Cham- 
bord. All set? 


SALMON CHAMBORD 


6 salmon steaks or filets 

Y% cup tarragon wine vinegar 

Ya cup dry white wine 

Y, teaspoon Worcestershire sauce 

1 can (6 oz.) tomato paste 
Salt and pepper 
Minced parsley, chives 
Parmesan cheese 

1 can (6-0z.) Aunt Penny's 
Hollandaise Sauce 


Marinate salmon for 2 hours in vinegar, 
wine and Worcestershire. Drain and dry 
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slices; lay in buttered baking dish. Spread 
salmon with tomato paste seasoned to 
taste with salt, pepper, minced parsley 
and chives. Sprinkle lightly with grated 
Parmesan cheese. Bake at 350° for 30 
minutes. Spoon heated hollandaise over 
sakmon, or serve separately. Serves 6. 





Everyone enjoys a leisurely weekend 
brunch replete with fizz and fancy dishes. 
Yes, everyone ... except the cook who 
has bravely tumbled out of bed two 
hours earlier to prepare it. Let’s rescue 
this sleep starved, skillet shuffler! Let’s 
use Aunt Penny’s genuine aged Cheddar 
Cheese Sauce to save her temper, time 
and trouble! Let’s serve elegant Eggs 
Florentine! Here’s our fuss-free method. 


EGGS FLORENTINE 


6 eggs 

2 packages frozen, chopped spinach 

Y2 pint (1 cup) commercial sour cream 

Y_ teaspoon each: salt, Worcestershire and 
grated horseradish 

1 can (101%4-0z.) Aunt Penny's Cheese Sauce 

2 tablespoons instant minced toasted onion 

3 tablespoons grated Parmesan cheese 


Poach eggs in simmering water until 
tender. Cook spinach in boiling salted 
water until tender; drain thoroughly. 
Mix into the drained spinach % cup of 
the sour cream, salt, Worcestershire 
and horseradish. Mix well and spoon 
into six buttered, individual baking 
dishes or custard cups. Arrange a 
poached egg on top of the spinach bed. 
Blend together the cheese sauce, remain- 
ing 4% cup sour cream, and the toasted 
onion; spoon over eggs. Sprinkle with 
grated cheese. Place under the broiler 


for 5 minutes, or until lightly browned. 
Makes 6 servings. 


While we’re on the subject of eggs 
here’s a tip worth remembering. Substi- 
tute Aunt Penny’s versatile White Sauce 
for the milk or cream you usually add 
to eggs for scrambling. Salt and pepper 
to taste and then scramble the eggs in 
a double boiler. A minor miracle hap- 
pens—the eggs will stay creamy and 
moist for an hour or more! If your fam- 
ily takes its own sweet time arriving at 
the breakfast table this scrambling 
method sure solves a problem. 


Nine times out of ten meatless meals 
are pretty ho-hum. They need not be, 
of course. Your own flair for flavor, cou- 
pled with uninhibited imagination, can 
change the most ordinary dish into 
something fit for a visiting potentate. 
Case in point? Well, with pardonable 
pride, we submit our easy recipe for 





TUNA PIE RAJ 


1 can (104-o0z.) Aunt Penny's White Sauce 
3 tablespoons sherry 
Y_ teaspoon curry powder 
2 cans (7-oz.) tuna 
1 package frozen peas, thawed 
2. tablespoons chopped pimiento 
1 can water chestnuts, sliced 
Pastry for 2-crust pie 


Flavor the white sauce with sherry and 
curry powder; stir in tuna, peas, pi- 
miento and water chestnuts. Pour into 
an eight-inch unbaked pie shell and fit 
pastry over top. Bake at 425° for 25 
minutes. This is a very easy and eco- 
nomical dinner for 4 to 6 people. 


Remember, all three, ready-to-use Aunt 
Penny’s Sauces are on the shelf of your 
grocer. If you don’t see them, get the 
manager .. . you can’t possibly leave 
empty-handed! 


A new, 24-page FREE RECIPE BOOKLET will 
be mailed to you for the asking. Entitled 
“The Magic of Sauce Cookery”, it con- 
tains hundreds of brilliant sauce sug- 
gestions and easy recipes. You should 
definitely have a copy. Simply drop a 
post card to Sunnyvale Packing Co., 
Dept. NM, Box 67, Sunnyvale, Calif. 
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With hook and line, spear. 
bow and arrow, or your 
own two hands... 
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Have you ever 
gone frogging? 


To many Westerners, “goin’ frogging” was 
a familiar childhood sport. But even if 
you’re not a frog hunter at heart, it may 
not seem strange to you to undertake a 
frogging expedition mainly for the sake of 
the delectable dining it can afford. Known 
as jambes des grenouilles to the French, 
the delicate white meat of frogs’ legs is 
comparable to tender chicken breasts, and 
well worth the chase. 

Frog season opens on March 1 in north- 
ern sections of California; in Southern 
California and Arizona it will open June 
1; in Idaho it will open June 4; in Oregon, 
Utah, and Nevada, it’s open all year. 
Washington allows frogging any time dur- 
ing local game fishing seasons. 

Ask your nearest state fish and game 
office about local restrictions. All states 
require a fishing license, but other regula- 
tions vary; bag limits, for example, range 
from 10 to 24 frogs a day per person. 


Where you find frogs 

It’s best to ask a local expert for advice 
on choice frogging spots. Generally, how- 
ever, you'll find good frogging around 
shallow areas of quiet inland ponds or 
swamp waters. Signals of good frogging 
are marshy areas with protective brush. 
Once at the site, you'll find the frogs on 
the bank or just below the water’s sur- 
face; a pair of binoculars is handy, al- 
though you can sometimes spot them 
with the naked eye. In areas where night 
frogging is lawful, you can shine a bril- 
liant spotlight or flashlight around the 
water’s edge; the frog’s eyes will glow. 
Listen for the frogs’ croaking. 

How you catch frogs 

To reach frogging areas any distance 
from shore you'll need a small boat or 
canoe. Otherwise, you can wade into the 
water or gather them from the bank. Ap- 
proach quietly, by whatever method; they 
move fast and must be taken by surprise. 
Almost every experienced frog hunter has 
his own version of the best way to catch 
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Beam of bright light and gig (spear) are aids to night-time frogging from small boat 


frogs—or you may find the best teacher 
is a 10-year-old boy. Here are some rec- 
ommended techniques: 

®@ Use the simplest hook and line on a 
long pole, and bait it with a bit of red 
flannel, a large fishing fly, or a tiny plug. 
Drop the hook close to the frog and jiggle 
is to attract his attention. As he takes 
the bait, jerk to set the hook. 

© Shoot with bow and arrow. 

®@ Spear the frog with a gig. 

® Reach out for the frog with a dip net 
on a long pole. 


® Much more difficult, but sometimes 
possible, is to grab the frog by hand. This 
method works best at night. Wade into 
the water, if necessary; use a flashlight to 
dazzle frogs that are sitting out of water 
on exposed vegetation, logs, or stumps, 
or floating with eyes out of water. 

® On rare occasions, if you are extremely 
cautious in your approach, you can club 
the frog over the head as he jumps out 
of the water and onto the bank. 
Preparing the catch 

Cut off hind legs at hip joint, close to 
body, to keep legs in a pair. (Some people 
use both front and hind legs; some cut 
from just below front legs, and eat the 
body meat around the back, along with 
the hind legs.) With scissors, cut off feet 
at ankle joint. Wash legs thoroughly in 
cold water. 

A set of pliers is helpful for skinning the 


frogs’ legs. Beginning at the top of legs, 
turn skin down and strip off like a glove. 
To prevent them from twitching, chill 
the legs for a few hours in the refrigerator. 
One expert: cook recommends soaking 
frogs’ legs in cold milk; she claims this 
not only “takes the kick out of them, but 
makes them tender as butter.” 

Cooking frogs’ legs 

If you cook the frogs’ legs at the fishing 
site, the simplest methods are best: 
Frying: Dip the legs first in flour, cracker 
crumbs, or cornmeal, and cook in hot fat 


in a frying pan for 5 to 6 minutes, or 
until tender. 


Charcoal broiling: Straddle each pair of 
legs over a wire or stick above the coals, 
and broil 8 to 10 minutes; serve with 
lemon. 


You can also enjoy a dinner of frogs’ legs 
without going on a frog hunting expedi- 
tion. Canned frogs’ legs are available in 
delicatessens, and you'll find frozen ones 
throughout the year in many specialty 
food stores and in most seafood markets. 
(You might find a market that procures 
them fresh upon special order.) 

Frozen frogs’ legs are usually skinned and 
ready to use; just thaw, wash thoroughly, 
and if necessary trim off feet with scissors. 
You may or may not separate the legs. 
Canned frogs’ legs need only butter-sau- 
téing or heating; eat them with lemon 
and seasonings, or embellish them with 
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Macadamia Nuts 


Golden mellow Macadamias. All the fabled richness 
of the islands in a luxuriously different nut. Delicious 
beyond all your previous taste experiences. The per- 
fect party nut and the good taste gift. Costs more 
but well worth it. 


















































From Hawaii, for sale in fine food stores. 











a sauce as suggested in the recipes below. 
You'll have to judge portions and cook- 
ing time by the size of the legs; they range 
in size from jumbo (almost as big as 
chicken drumsticks) to tiny ones so small 
that you may need 10 pairs to make a 
serving. An average portion is 3 pairs. 

In sautéing frogs’ legs, be careful that 
they don’t stick to the pan. The flesh is 
very tender and tears easily from the 
bone. Shake the pan while cooking; a 
good-sized spatula helps to turn them. 






This traditional way of serving frogs’ legs 
makes the most of the delicate meat. 





FROGS’ LEGS PROVENCAL 


Dip cleaned frogs’ legs in flour seasoned 
with salt and pepper. Shake off excess. 
Sauté quickly in butter about 5 to 8 min- 
utes, or until tender and golden on both 
sides. Arrange on heated serving dish. To 
make butter sauce, add butter to melted 
butter remaining in frying pan to make 
about 44 cup. Add 1 tablespoon lemon 
juice; 1 clove garlic, minced or mashed; 
and 1 tablespoon chopped fresh parsley. 
Heat until foaming: pour over frogs’ legs. 
Makes enough sauce for about 2 servings. 


These sautéed frogs’ legs are probably 
best presented in individual casseroles. 


FROGS’ LEGS MORNAY 
To make a quick Mornay Sauce to top 
4 pairs medium-sized frogs’ legs, add 2 
tablespoons dry white wine to 1 cup me- 
dium cream sauce. Add 1%; cup shredded 
Gruyére cheese, and heat gently until 
melted. Fold in 44 cup cream, whipped. 
Sauté floured frogs’ legs in butter along 
with a split garlic clove, until legs are 
delicately brown on both sides. Place 2 
pairs separated legs in each of 2 greased 
individual casseroles. Arrange 2 table- 
spoons sliced mushrooms, which have 
been sautéed in butter, over frogs’ legs in 
each casserole. Pour Mornay Sauce over 
mushrooms. Sprinkle top of each casserole 
with shredded or grated Parmesan cheese. 
Slip under broiler to brown. Serve hot. 


This marinade adds enough oil so frogs’ 
legs will broil nicely. 


BROILED FROGS’ LEGS 

Marinate about 6 pairs frogs’ legs for 3 
hours in mixture of 4% cup salad oil, 1 
package (1 tablespoon) instant minced 
onion, 2 tablespoons finely chopped pars- 
ley, the grated peel and juice of half a 
lemon, and 1 teaspoon each salt, dry 
mustard, and sweet basil. Drain well, re- 
serving marinade; broil legs close to heat 
about 4 to 6 minutes on each side, or 
until tender. Heat remaining marinade 
with 44 cup butter and 1 clove garlic, 
minced or mashed; pour over legs. Makes 
about 2 servings. 
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All dolls prefer soft water 
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Who can blame them? The sheer, silken luxury of bathing in soft water is enough to S A 
win anyone over. Housework is almost a pleasure, china and glassware get a daily ee = 
| beauty treatment. Your clothes come whiter and wear longer. Imagine the joys of a life edna LOPE angst 
with soft water. Then call your Culligan man. You'll no longer have to make believe. You own it. We own it 


Reifel MOST OFTEN WHERE THERE'S WATER TO SOFTEN 


Culligan, inc. and franchised dealers in the United States, Canada, Latin America, Europe and Asia » Home Office: Northbrook, Illinois + Franchises available. 
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“After we do our small share of the work the machine can't do” 


Chefs of the West 


TRADEMARK REG. U.S. PAT. OFF 


The Art of Cooking ... by men... for men 


The Anglo-Saxons used to call March 
Lencten-monath, “lengthening month,” 
because of the way its days grow notice- 
ably longer. Which reminds us that in this 
Age of Automation, all of us theoretically 
face the prospect of longer days, or more 
personal leisure after we do our small 
share of the work the machine can’t do. 
There’s a door always open to any man 
who would take up some of this slack by 
pursuing the hobby of cooking; it offers a 
rich variety of rewards. Most elemental, 
of course, it is pleasurable to the senses. 
But this hobby can go as far as you like 
toward intellectual pleasure, too, for the 
study of cookery is basically just another 
way to study history. 

For example, the first dish addressed to 
the attention of Chefs of the West at this 
month’s meeting is clearly of Chinese 
origins: The Chinese have long raised soy 
beans and rice; they could be lavish with 
vegetables but they had to stretch their 
meat. However, the ground beef strikes 
an unfamiliar note. 


Chef F. E. Blacklidge, of Tucson, ex- 
plains: “A friend’s recipe for Chinese Beef 
and Peppers called for lean beef sliced 
very thin and cut into strips about two 
inches long. I made it that way a few 
times and then decided to try it with 
ground beef. It hasn’t the eye appeal of 
the sliced beef but tastes every bit as 
good.” 
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Some of our taste testers suggest adding 
a little bright color with sliced red pep- 
per. If you cook with your eyes (for the 
eye), go ahead. Men seem to think less 
about food’s eye appeal than women do, 
but men certainly don’t object to it. 


BEEF AND PEPPERS 
1Y2 pounds ground beef 
| clove garlic, mashed 
2 tablespoons salad oil 
| teaspoon salt 
Y,. teaspoon each pepper and grated fresh or 
crystallized ginger 
1% cups water 
2 beef bouillon cubes 
| bunch green onions, with tops, cut into 
V4-inch lengths 
4 green peppers, cut into '/2-inch squares 
4 large stalks celery, cut diagonally into 
V4-inch strips 
V4 cup water 
2 tablespoons cornstarch 
1 tablespoon soy sauce 
Steamed rice 


Brown beef and garlic lightly in oil in a 
deep kettle; then pour off fat. Break meat 
into bite-size pieces and season with salt, 
pepper, and ginger. Add water and bouil- 
lon cubes and simmer 15 minutes. Add all 
three vegetables and cook over medium 
heat, stirring continuously, 4 to 6 minutes 
or until thoroughly heated. Combine 44 
cup water, cornstarch, and soy sauce into 
a smooth paste; add to the mixture. Cover 
and cook, stirring frequently, until celery 
begins to get tender. Don’t overcook. 


Serve very hot over steamed rice. Put 


Beef and Peppers 
Spinach Spheres 
Chicken Colleen 
Smoked Rockfish 


soy sauce on the table and let each diner 
add to suit his taste. Serves 6. 


FE Baht ty. 


Tucson 
e 


Chef Noel J: Reyburn, of Santa Cruz, 
California, has progressed from the square 
to the round. Having won his Chef's cap 
for Ham Cubes, he now wins his apron for 
Spinach Spheres. These are quite hearty, 
with a pronounced cheese flavor and a 
texture nicely balancing tender and firm. 


SPINACH SPHERES 


2 packages (12 oz. each) frozen chopped 
spinach, cooked and well drained 
| cup grated Parmesan cheese 
| cup soft bread crumbs 
| cup small curd cottage cheese 
4 eggs 
Salt and pepper to taste 
Ye teaspoon nutmeg 
Boiling salted water 
3 cans (7'/2 oz. each) Italian-style mushroom 
sauce (or make your own sauce) 


Combine all ingredients except sauce. Mix 
well by hand or electric mixer. Take about 
1 teaspoonful of the mixture at a time 
and roll between your hands into a ball. 
Drop balls into salted, slowly boiling 
water and cook 5 to 7 minutes. Remove 
and allow to drain and dry on rack. Place 
in a casserole, pour over Italian sauce 
and cover, then cover casserole and bake 
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“Coffee __ 


I’m an utter nut 


about Buller-Nul ! 


Of all coffees on your grocer’s shelves, only Butter-Nut 
blends so many varieties of the world’s fine coffees to give you 
consistently richer flavor ...cup after cup. 
... the bonus blend coffee 


©1961 Butter-Nut® Foods Co., A Div. of 
Paxton and Gallagher Co., Omaha, Neb. 
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Just like a woman... 


Chiffon 


is both soft 














in slow oven (300°) for about 20 minutes, 
or until hot. Serve as a main dish, or as 
a side dish with meat. Serves about 8. 


Santa Cruz, Calif. 
* 


For some strange reason, you don’t find 
green pepper very often in a chicken 
recipe. But you find touches of green— 
parsley, green olive, celery—quite often 
in the classic European ones. 

As you'll see, Hal Higgs, of Portland, sort 
of backs into this recipe. But that’s fairly 
typical of the way many men get started 
on a cooking project. “It isn’t quite the 
same unless the chicken is roasted over 
charcoal,” says he. “And it’s better more 
or less plain, not gooped up with fancy 
barbecue sauce. When you bone it, cube 
it in half-bite sizes.” 


CHICKEN COLLEEN 


First: Prepare a 4 to 5-pound chicken by 
salting the cavity, stuffing simply with a 
quartered white onion and a carrot 
chopped into 1-inch cubes, and putting a 
little paprika and corn oil on the outside 
to give it color. Then spit the chicken 
and cook over charcoal. 








“It isn’t quite the same unless you 
put the chicken over charcoal” 


Second: Eat two generous portions of the 
chicken and bone the balance and put in 
refrigerator. 

Third: The next day, or the next, sauté 
1 chopped medium-sized onion, 4%, cup 
chopped green pepper, and 4% cup sliv- 
ered blanched almonds in 2 tablespoons 
salad oil. 

Fourth: Add chicken. When warm, add 1 
can (104% oz.) cream of chicken soup, 1 
cup water, and 1 small can (4 oz.) whole 
mushrooms with liquid. Salt and pepper 
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enjoy this 
Lenten meal... 
only 12 cents 

a serving with 


APPIAN 
WAY 


pizza 


Treat your family to this 
tempting new deep dish 
tuna pizza. Here's all you 
need — the big new pack- 
age of Appian Way Mix — 
a 6 oz. can of your favorite 
tuna — and a dash of 
cheese. Makes two hearty 
pizzas for less than $1.00. 


Recipe in every 
Appian Way package 





















































































FOOD SPECIALTIES, INC. San Jose, Cal. 





Push-Button Starching 


Is Here! 


SAVE TIME WITH STA-FLO gpRO™ STARCH 


Just Spray . . . Then lron. There’s 
no mixing, nothing to slowdown rush 
jobs. New Sta-Flo starches large 
and small areas evenly. Sprays 
smoothly to the last drop. 


No Dampening . . . No Waiting. 
You dampen and starch in one 
operation. A touch of your finger 
gives light to heavy starching, leaves 
fabrics damp and ready to iron. 


lroning is Faster. Sta-Flo contains 
a magic ironing aid. It prevents pull 
and drag on your iron. Helps you 
fly through ironing faster, easier, 
smoother. Save hours of time. 


Get up to % More Starch with Sta- 
Flo than with other leading spray 
starches. It’s concentrated. Starches 
better with less spray. There’s less 
waste. More money saved. 


A. E. STALEY MFG. COMPANY, DECATUR, ILLINOIS 
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to taste. Heat all ingredients thoroughly. 


Fifth: Pour or spoon the mixture over a 
mound of fluffy rice. 


Sixth: Eat. (Serves 4 generously.) 
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Portland 
@ 


“An Italian fisherman recently gave me 
some hints on cooking our own Pacific 
Coast rockfish, and they seem to add up 
to a new flavor,” says Chef W. A. Leak. 
“The cabezone and so-called ling-cod are 
among the most delicately flavored fish 
in the world and can be grilled in a light 
smoke until delicious with no added fla- 
vorings. However, the following treat- 
ment does give a new taste thrill.” 


SMOKED ROCKFISH 

Sugar-cure smoke salt 

White table wine 

Rockfish 

White sauce 
This salt is usually used to cure ham and 
bacon, so you may have to look for it in 
a feed store or farmer’s supply, or ask 
your meat man to help you run down a 
source. 





“Italian fisherman gave me some hints” 


Mix a brine in the proportion of 1 cup 
dry white wine to 44 cup smoke salt. 
Fillet the rockfish but leave the skin on. 
Soak the fillets in the brine for 30 minutes. 
If you prefer the fish saltier, longer is o.k. 
Lay the fillets on the grill, skin-side down, 
and grill over hot coals to which a spicy 
wood such as hickory, green apple, or best 
of all, green alder, has been added. With- 
out turning, cook in a light smoke until 
flaky. Serve with a white sauce made of 
butter, flour, and milk, seasoned to taste. 


MWiq Caf 
Cupertino, Calif. 
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| ROS 
, 1000 Island 
, rai 


Add zest to your cooking 
.-.to salads...and party dips 

with Rod’s four incomparable refrigerated 

salad dressings. Choicest, est ingredi 


‘ 


ients Saal 
set Rod’s apart from all other dressings 7, 

in flavor and quality. Look for Rod’s in your a 

grocer’s dairy or delicatessen case. 

POU eeCUCOCOOCOCOOCSOCOC OCC e Tee e eee 

1000 ISLAND, SOUR CREAM 


ROQUEFORT CHEESE AND BLEU CHEESE 
(both carry the imported seal) 


ROD: 


















































CONFIDENCE 


BRAND 
NAMES 


SATISFACTION 


, 





A respected Brand Name is » 
manufacturer’s most valuable 
asset and he spares no effort to 
protect it by constantly bettering 
his product. 


A Brand Name is the maker’s 
guarantee of satisfaction which is 
doubly endorsed by the dealer 
who sells it. 


For dependable quality and cone 
sistent satisfaction you do better 
with brands you know; get to 
know those you see advertised in 
this magazine. 


A Brand Name is a 
maker’s reputation 


BRAND NAMES FOUNDATION, INC. 
437 FIFTH AVENUE, NEW YORK 16, N.Y. 


Read on next 
page why 
new improved 


ELECTRASOL 
IS NOW BEST 


for electric dishwashers! 











Take a picnic to the snow 


Right now is the time of year when a 
snow picnic has greatest appeal. The 
darkest days are past, daylight hours are 
longer, and the snow underfoot often 
glistens under bright sun and clear skies. 


You might try it next time you take 
younger children to romp in the snow and 
play with snowballs, sleds, and snowmen. 
From Puget Sound or Portland, snow is 
only an hour or two away during the 
winter. From the San Francisco Bay Re- 
gion, you can snow-picnic easily on those 
rare times when snow falls on close-in 
peaks and ranges, or you can make a full- 
day excursion across the Valley to the 
lower slopes of the Sierra. From Los An- 
geles or San Diego, you can frequently 
get to snow (at least enough for snow- 
balls) in two hours of driving. 


THE FOOD 


A snow picnic can be an eating adven- 
ture. The food should appeal to both you 
and the youngsters. A hot food is a must, 
but cooking or heating it should involve 
a minimum of time and trouble. Prepar- 
ing some food is part of the fun on this 
kind of picnic, but there’s no sense in 
burdening yourself with fussy food prep- 
arations. A few really good things to eat 
will suit everyone more than a collection 
of many miscellaneous foods. 

In the following columns, we propose 
three menus to show how well you can eat 
in the snow. You can prepare some of the 
hot foods at home and carry them in a 
vacuum container. Or you can prepare 
and heat all foods at the picnic site. 


THE EQUIPMENT 

Picnic foods will heat on almost any of 
the small camp cooking stoves now avail- 
able. Probably the most suitable are the 
portable gasoline-burning stoves with 
either one or two burners. 


When you cook in the snow, remember 
that the food is often losing heat to the 


‘atmosphere at the same time it is -gaining 


heat from the stove. A large pan of food 
set on a small stove may lose heat almost 
as fast as it gains heat, and cooking may 
be unnecessarily slow. A wind screen is 
helpful; devise one at the cooking site, 
or carry one with you. (A two or three- 
section kitchen “spatter guard” is good.) 


One family has worked out an easy ar- 
rangement for setting one of these small 
stoves up out of the snow, with a flat 
working surface at hand. Just pile up a 
base of snowballs; then set a flat- board 
across to hold your stove and supplies. 


If conditions are just right, and snowfall 
has been light, you can scrape snow away 


to form a flat surface on the ground, then 
build a wood fire as for camp cooking. 


Even a simple canned-heat unit can be 
effective, although it heats slowly. You 
might also make use of one of the heat- 
tab stoves, especially good for hot punch, 
fruit juice, soup, cocoa, coffee, or tea. 
These 3 by 4-inch rectangles work like 
canned heat. Light one with a match, set 
a liquid-filled metal cup over it, and the 
heat will warm the contents. 


SNOW MENUS 
The entrée for our first menu is an 
adaptation of the classic Swiss Fondue 
dip. Our version calls for tiny, onion- 
flavored biscuit balls, baked on a stick 
over cooking fire flame, then dipped into 
the pot full of dip. You might do the 
dipping with cubes of French bread—the 
traditional way to eat fondue. 

Hot Swiss Cheese Dip 

Onion Biscuit Balls 
Carrot and Celery Sticks 
Hot Plums with Toasted Pound Cake 


Hot Swiss Cheese Dip » Heat 11 cups half- 
and-half (half milk and half cream), or 
use half white wine or beer with half-and- 
half, to just below boiling. Combine 1 
pound process Swiss cheese, shredded, 3 
tablespoons flour, 4 teaspoon dry mus- 
tard, and a pinch each of nutmeg and 
seasoned salt. Add to hot liquid and stir 
briskly until thickened and well blended. 
Serves 5 or 6 as part of entrée. 
Onion Biscuit Balls * Mix together 2 cups 
packaged biscuit mix, 24 cup milk, 2 tea- 
spoons instant minced onion, and 4 tea- 
spoon dried dill weed. Spoon out, twirling 
a skewer-stick in the dough; bake over 
flame. Or make at home by spooning 
teaspoonfuls of dough onto greased bak- 
ing sheet, baking in a hot oven (400°) 
about 10 minutes; serve cold, with the 
hot dip, at the picnic. Makes about 24 
biscuits. 
Hot Plums with Toasted Pound Cake * Heat 
1 can (1 Ib.) purple plums (or Bing cher- 
ries) packed in heavy syrup, adding 1 
tablespoon butter, 4 teaspoon cinnamon, 
a pinch of salt, and a squeeze of lemon 
juice. Serve over fingers of pound cake 
which you have toasted over the fire. 

8 
For the hot sandwiches suggested here, 
use “tortillas” of biscuit-mix, fried at the 
picnic, and folded like tacos. (Roll out the 
tortillas at home and stack them, with 
waxed paper between, to carry to the 
picnic.) Or you can use frozen or canned 
tortillas. There’s no particular trick to 
heating the frying fat over a small stove 
or fire. Just 44 to % inch of fat in the 
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bottom of a frying pan is all you'll need. 


For dessert, toss orange or grapefruit sec- 
tions into the snow until they’re well 
chilled or partially frozen. Bring cookies 
and a vacuum bottle filled with a favorite 
hot beverage. 


Cold Day Dagwoods 
Pineapple Spears Rolled in Lettuce Leaves 
Icy Citrus Fruit Cookies 
Hot Beverage 


Cold Day Dagwoods + Combine 2 cups 
packaged biscuit mix and about 6 table- 
spoons water to make a stiff dough. Di- 
vide into 12 to 16 pieces, and roll each, 
on a lightly floured board, to a thin circle 
about 6 inches in diameter. Drop into 
hot shallow fat, and fry a few seconds on 
each side—until golden. Drain, and place 
a slice of Cheddar, Jack, or Swiss cheese 
on each. Top with 1 tablespoon of a 
mixture of 1 cup chile sauce and 2 tea- 
spoons prepared horse-radish. Cover with 
shredded lettuce, fold taco-style; wrap in 
a paper napkin. Makes 12 to 16. 
« 


If a husky soup is your idea of good 
snow eating, this one should suit you. 
Make it at home and carry it to the 
picnic in a wide-mouthed vacuum bottle, 
or put it together over a picnic fire. 
Snow Country Mulligan 
Salted Crackers 
Pitted Whole Canned Apricots Stuffed with 
Cream Cheese and Rolled in Lettuce Leaf 
Brownie Squares with Fudge Sauce 
Beverage 


Snow Country Mulligan * Combine 1 can 
(1 lb.) small whole potatoes, undrained; 
1 can (about 7 oz.) minced clams and 
liquor; 1 can (10-to 14 oz. size) chicken 
broth; 1144 cups milk; 1 can (about 9 oz.) 
cream-style yellow corn; 2 tablespoons 
butter; 1 tablespoon instant minced 
onion; and salt and pepper to taste. Heat 
slowly, stirring, until hot. Makes about 
134 quarts. 

Brownie Squares with Fudge Sauce * Bring 
brownies from home. Heat canned fudge 
sauce in the can, set in a pan of hot 
water; then pour hot over brownies. 


|coop IDEA | 
Quick gelatin salad 


You can make and serve this grapefruit- 
lime mold in just 20 minutes. As the 
grapefruit sections thaw, they provide 
both fast chilling and additional liquid. 








In an 8-inch square pan, dissolve 1 pack- 
age (3 oz.) lime-flavored gelatin in 114 
cups hot water. Add 1 can (13% oz.) 
frozen grapefruit sections; stir until fruit 
is broken apart. Chill 15 minutes or until 
set. Serve with sour cream.—H. M., Los 
Angeles. 
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Thanks to a radically-changed 
ELECTRASOL’. .. even in hardest water 


NOW YOU CAN 
SEE THE 
DIFFERENCE! 
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No film! No streaks! No spots! 
3,187 tests in all makes of 
dishwashers proved it! 





In tests made in hardest-water sections of 
the country...using all makes of machines 
...washing glasses, dishes, silverware... 
light-meter comparisons showed glasses 
came out 7 times brighter! Because exclu- 
sive new Electrasol conditions water...ends 
foam choke-up...releases full spray-action 
in all dishwashers... for all-out results! 


get new Blue Ribbon 


ELECTRASOL 


JUST RELEASED Sa) cu.inv 


by Economics Laboratory to assure spotiess results from any dishwasher 
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MENUS 





Chicken salad 


luncheon 


Breakfast with 
link sausage lollipops 


Lenten supper 
and a company dinner 


with spring lamb 


During March winter stretches into spring, 
to bring occasions for menus that span 
both seasons. We suggest four of them— 
a special breakfast, a salad luncheon, a 
family Lenten supper, and a company 
dinner. 

Spring lamb takes the central position in 
the company dinner, accompanied by a 
fresh mint-and-herb stuffing and the first 
tender spears of spring asparagus. 


A crown roast of spring lamb centered 
with the mint stuffing makes the most 
imposing entrée, but you can use the 
stuffing just as well with other cuts. To 
serve with a roast leg of lamb and gravy, 
top a shallow casserole of stuffing with 
bacon slices and bake it separately. Or 
arrange 6 thick lamb chops, lightly 


browned, over a layer of stuffing in a- 


shallow casserole. Bake 2-inch-thick 
chops, uncovered, in a moderately slow 
oven (325°) 11% hours or until stuffing is 
browned and lamb is tender. Baste fre- 
quently with melted butter. 


SPRING LAMB COMPANY DINNER 
Tossed Salad Greens with Fresh 
Grapefruit Sections 
French Dressing 
Crown Roast of Lamb with Fresh 
Mint Stuffing 
Spiced Whole Red Crabapples 
Spring Asparagus with Browned Butter 
Rum Custard Cream Puff Chocolate Sauce 
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DARROW M. WATT 


Stately crown roast of lamb dominates a spring dinner menu. It’s filled with a buttery, 
fresh mint-and-herb stuffing, which imparts seasoning to lamb. Rosy crabapples 
encircle the whole roast. Garnish is fresh mint leaves and paper rib bone frills 


Crown Roast of Lamb with Mint Stuffing 


5 to 6 pound crown roast of lamb 
V4 cup sliced celery 
tablespoons chopped onion 
tablespoons butter 
cups soft bread crumbs 
egg 
tablespoons water 
cup finely chopped fresh mint 
teaspoon each finely chopped fresh sage, 
marjoram, and thyme (or use '/4 teaspoon 
of the dried herbs) 
Salt and pepper to taste 
Spiced whole red crabapples 


Place roast on rack in open roasting pan. 
Prepare stuffing: Sauté celery and onion 
in butter until soft. Add crumbs, the egg 
beaten with the water, mint, sage, mar- 
joram, thyme, salt and pepper; mix with 
a fork. Lightly pack into center of roast. 
Bake in a moderately slow oven (325°) 
about 3% hours, or figure on about 40 
minutes per pound. Top the ends of rib 
bones with chop frills. Garnish with crab- 
apples. Makes about 6 servings.—H. N., 
San Francisco. 

Spring Asparagus with Browned Butter ° 
Cook washed and trimmed asparagus 
spears just until tender. Drain, season 
with salt and pepper and arrange in serv- 
ing dish. Pour over butter which has been 
heated until brown and bubbling. 

Rum Custard Cream Puff + Make shell and 
filling from a package of cream puff- 
eclair mix with vanilla filling and choc- 
olate topping (or make shells, custard 
filling, and chocolate sauce from your own 


recipes). Flavor filling with rum or rum 
flavoring. Add the chocolate topping. 
: © 

If you crowd yeast rolls, made of very 
thin layers of dough, into a smaller-than- 
usual pan, they squeeze together and pop 
up into interesting lop-sided spirals as 
they bake. Here we’ve applied this tech- 
nique to hot roll mix, rolling up a sug- 
ared sheet of dough. Another breakfast 
novelty is link sausage threaded onto long 
skewers before broiling. The children can 
eat them like lollipops. 


SPECIAL OCCASION BREAKFAST 


Chilled Tomato Juice 
Brown Sugar-Lemon Spindle Rolls 
Link Sausage Lollipops 
Broiled Peach Halves 


Brown Sugar-Lemon Spindle Rolls * Make 
sweet yeast dough from a package of hot 
roll mix, following directions on package. 
After dough has risen once, punch down. 
On a lightly floured board, roll out to as 
thin a layer as possible (a rectangle about 
24 by 18 inches). Spread evenly with 
about 1% cup (1 cube) soft butter. 
Sprinkle with mixture of 34 cup brown 
sugar, firmly packed; grated peel of 2 
lemons; 114 teaspoons cinnamon; and 1 
teaspoon mace. Starting with long edge 
of rectangle, roll dough tightly. Cut inte 
25 slices (each about 1 inch thick); place 
cut side up, close together in a greased 
8-inch square baking pan. Allow to rise im 
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jl, Sunsel fine Foods CupBoard HE 


Where products are not sold by mail, and not available at stores in your area, write ‘FINE FOODS CUPBOARD,’ Sunset Magazine, Menlo Park, Calif., for nearest dealer. 





GOOD IDEA 


NEXT TIME YOU FRY CHICKEN 
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For savory golden crust every time you fry 
chicken, shrimp, onion rings etc., use 
famous DIXIE FRY. Less work for you. 
Eggs, milk and seasoning are already in it. 


From comes the fin- 


est @ coffee in all the & 


CASWELL’S HAWAIIAN KONA 


COFFEE is éimgieeS 


Aaron 


mountain grown under nat- 


ural Soe cloud shade in 


a a 3 volcanic soil, with 


bas . 
perfect conditions of * ¢ 


rainfall. That’s why our 


100% Kona is —=> 
sO good. Try it. ' 


at your grocers 
Geo. W. Caswell Co. 642 Harrison St., San Francisco 7 
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cOnTUr,.. 
Ponsa ved by 
<4 Good Housekeeping 

ng at” —— 
FOR Low sopium DIETS 


SALT-FREE DIET? 


Adolph’s New Seasoned Salt Substitute is 
an exciting blend of ingredients including 
pure spices, herbs, and mono-potassium 
glutamate, Gives foods a new flavor lift — 
without the sodium. 


Use Adolph’s New Seasoned Salt Substitute 
as you would seasoned salt. Use Adolph’s 
regular Salt Substitute as you would salt. 
Both are available in food stores in the 
United States and Canada. 
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Delightful Taste Thrill! 


Wonderful for... 


* COCKTAILS + HORS D'OEUVRES 
e SALADS ¢ COLD BUFFETS 


At good grocers, delicatessens everywhere 





You'll love its authentic flavor — 


1 Stone-ground Full-strength § 
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~ Make everything tastier with — 
POMPEIAN VIRGIN 


POMPEIAN GRILLED SALMON 

Rub inside of salmon with salt, pep- 
per, lemon juice. Grease grill or hinged 
broiler with Pompeian Virgin Olive Oil. 
While grilling, baste with blend of Pom- 
peian and cooking sherry (Pompeian 
will keep fish whole). Grill on both 
sides until skin is brown and crisp, and 
flesh flakes easily. Fish may be cooked 
whole or split, based on size. Serve with | 
lemon butter. 2 oz.—1 gal. 


cooks in 3 minutes! 
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NOODLE 


NOODLE-RONI 
from Golden Grain 
Paper-thin Golden Grain Egg Noodles, with 
a perfect blend of spices, herbs and cheese. 


It’s the very dish served in Rome’s famous 
restaurants. A real gourmet treat! 


Ask for NOODLE-RONI at your grocer’s 





RUBY BLUSH GRAPEFRUIT 


Fresh from our groves in Coachella Valley, Cali- 
fornia. 12 fancy, tree-ripened, very juicy, sweet 
fruit carefully selected and boxed. The ideal gift. 
Only $3.95 ppd. add 75c East of the Mississippi. 
No COD. Season from Dec. thru May. Send for 
Free brochure. 
Stephen W. Briggs, Jr., Circle View Ranch, 
Box 97, Coachella, California 


*Trademark 





Banbequed 
PORK CHOPS 


always Right with WRIGHT'S 
BAR-B-Q SMOKE 
i} Wright's Smoke Compony : 
4 2435 McGee WRITE FOR 
Konsos City, Mrssouri 
Dept. “‘SC’’ FREE SAMPLE 
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Where products are not sold by mail, and not available at stores in your area, write 
Sunset Magazine, Menlo Park, Calif., 


‘FINE FOODS CUPBOARD,’ 


AD 


for nearest dealer 








{For those who like 
EXTRA SHARP Cheese... 
Tillamook 


PRE-PACKAGED 
WEDGES 





THE CHOICEST, 
tastiest, sharpest TILLAMOOK 
Natural Cheddar Cheese we make. 
Cut from selected 15-18 month old 
“daisy” wheels! Nearly 100 years 
of cheesemaking convinces us na- 
tural aging of these wheels pro- 
duces our finest flavor. These pre- 
packaged wedges are available to 
all stores on the Pacific Coast. Look 
for the bright, red TILLAMOOK 
“Extra Sharp” label. If you can’t 
find it, ASK your grocer! 








THLAMOOK COUNTY CREAMERY ASSN. 
Tillamook, Oregon 





Be 


MARVELOUS HEALTH BENEFITS! 
Calso Water! drink of smart San 
Franciscans since 1913. Sparkling alkalizer. 
Doctors recommend it to relieve acid indiges- 


Favorite 


tion and discomfort of overeating and over- 
drinking. No calories in Calso! 

Drink it anytime. 
as a frosty 


at lunch, 
at bedtime. Look for 
Calso in your favorite food or package store, 
ask for it in your favorite tavern. Mint flavor 
also available in some 


In the morning, 
highball, 


areas 


Represented by: 


The Napoleon Co., Seattle * Houston's, Inc., 


Portland 





Food with a gourmet touch 
brought to you 
in a gallery of great 

recipes and exciting paintings 
A big, beautiful cook book whose recipes will 
take you’ into the interesting byways of ex- 
citing cookery—with flair and confidence. The 
créme de la créme of culinary artistry from 
the thousands of fine recipes in the Sunset 
Magazine collection. Unrivalled and with the 
gourmet touch. 8Y> x 11>, full-color bind- 
ing, specially made laid book paper, full of 
paintings you will want to frame. $8.50 

Calif. residents please add 4% tax. 


Sunset Books Menlo Park, Calif. 
HAVE YOU TRIED 


The Good Flavored Whole Wheat Cereal 


Eat Me 
Wheat Puffs 








So Good you will Always insist on 
Eat Me’ Puffs at your Grocers 
EAT ME CO. 








COMPACT 


BREAD 
FIRST IN THE WEST 


NO PRESERVATIVES OR 
ADDITIVES 


Just Good Natural Foods 


QUINTON’S WHEATEN 
ENTIRE WHEAT BREAD 


SOLD AT — SAFEWAY, HEALTH STORES, 
OTHER LEADING FOOD MARKETS 
AND MAIL ORDERS 

GET THE STAFF OF LIFE 

10 LOAVES PREPAID $3.50 

Write QUINTON’S SUNLIT BAKERY 

Grand Coulee, Wash. 
Stays Fresh Longer 




















P.O. Box 342, Albany, Oregon 





Let's get acquainted... 


lf you're a stranger to 


Cotorryr. seasoneR> 


FOR GRAVIES & STEWS 
BRUSHING. ON MEATS 
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Places cut slices of spindle roll close to- 
gether in greased baking pan so they 
squeeze upwards when they rise and bake 


a warm place until almost double in bulk 
(about 40 minutes); bake in a moderately 
hot oven (375°) for 35 minutes or until 
brown. (If rolls brown too rapidly, cover 
with foil during latter part of baking.) 
While hot, brush with candy glaze made 
by boiling together 144 cup water, 3 table- 
spoons sugar, and a dash of cream of 
tartar until syrup reaches hard crack 
stage (300°). Makes 25 rolls. 

Link Sausage Lollipops * Form 2 or 3 link 
pork sausages into a spiral shape (see 
photograph below) and spear onto a thin 
wooden skewer, about 8 inches long. Par- 
boil according to package directions or 
stand sausages in a saucepan, cover with 
cold water, and bring to a boil. Remove 
from heat, allow to stand 10 minutes. 
Drain. Place sausages in broiling pan 
along with drained canned peach halves 
(cut sides up). Brush sausages and 
peaches with melted butter. Slip under 
broiler until sausages brown and peaches 
are heated through; turn sausages once. 


In the same oven, while a lemon sponge 
pudding bakes for dessert, a crab entrée 
that’s much like a hot salad can get 
bubbly and hot, and thick slices of cara- 
way rye bread can warm enough to melt 


Make sausage lollipops by bending link 
sausages into a continuous spiral shape; 
pin in place with slender wooden skewer 


SUNSET 











th 
ve 


id 


ret 
a- 
elt 


ink 


pe; 
wer 





Report qualifies Turkey as... 


Turkey was once strictly a holiday dish. 
Now. because of its high nutritive value, 
all-season availability and economy, tur- 
key is served often in many homes, res- 
taurants and hospitals. 


Dr. M. L. Scott, Professor of Nutrition 
at Cornell University, emphasizes the 
value of turkey as a diet food by report- 
ing, “. . . turkey heads the list of lean 


ADVERTISEMENT 





« ee ee oe ee te » 
Diets can be festive, too, and these appetizing foods prove the point with zest. Even 
year round dieting is no longer a problem with modern nutrition charts and recipes. 


Op Festive, diet-right food 


meats in high-protein and low-fat con- 
tent.” Findings of his nutrient composi- 
tion research show that turkey, high in 
both riboflavin and niacin, is just as nu- 
tritious as it is delicious, more diet-right 
than many other meats. 


Protein, in adequate supply, is vital to 
human diet. Doctor Scott, of Cornell Uni- 
versity, says, “Our present high standard 


Nutrient Composition of Cooked Turkey Meats in Relation 
To Other Cooked, Boneless Cuts of Meat 


Food 

Energy Riboflavin Niacin 
Protein Cal/100 Fat Mg/100 Mg/100 
% gm. 


Meat gm. gm. 


TURKEY, Roasted and Boned* 
Breast (white meat) 


Male 33.5 194 6.7 42 94 

Female 35.0 215 8.3 38 16 
Leg (dark meat) 

Male 30.8 224 11.2 4 4.1 

Female 30.3 230 12.1 86 41 
Skin 17.7 375 oe ane deen 
Edible Viscera 

Male 23.5 200 14.0 a5 -.. 

Female 17.8 254 20.3 2.28 ieeene 
SMOKED TURKEY, Boned 

Breast 31.0 207 9.2 23 a 

Leg Se ae | ee” ce 
CHICKEN, Roasted and Boned** 

Breast 31.5 138 1.3 20 10.5** 

leg 25.4 168 7.3 60 5.6 
VEAL, Cooked and Boned 

Cutlet 28.0 219 11.0 28 6.1 

Shoulder 


Roast 28.0 8 228 12.0 3 79 


*Data for mature turkeys. Younger turkeys would have less fat and calories and more protein. 


Data for 16-week-old roasting females. 


Marcu 1961 





Food 
Energy Riboflavin Niacin 
Protein Cal/100 Fat Mg/100 Mg/100 

Meat % gm. %e gm. gm. 
BEEF CUTS, Cooked and Boned 

Round Steak 27.0 233 13.0 22 5.5 

Chuck Roast 26.0 309 22.0 .20 41 

Rib Roast 24.0 319 24.0 .18 43 

Porterhouse 

Steak 23.0 342 27.0 18 47 

Rump Roast 21.0 378 32.0 15 3.1 

Hamburger 22.0 364 30.0 19 48 
PORK, Fresh, Cooked and Boned 

Ham 24.0 400 33.0 24 47 

Loin Chops 23.0 333 26.0 .24 5.0 
PORK, Cured, Smoked and Boned 

Ham 23.0 397 33.0 21 42 
LAMB, Cooked and Boned 

Rib Chops 24.0 418 35.0 26 5.4 

Leg Roast 24.0 274 19.0 2 5.1 

Shoulder 

Roast 21.0 342 28.0 22 44 


of living goes hand in hand with in- 
creased per capita consumption of lean, 
high quality, animal proteins .. . ,” and 
Doctor Herbert Pollack, of Mount Sinai 
Hospital, New York. adds the informa- 
tion that proteins not only influence the 
water balance of the blood, but are the 
functional unit for immune responses of 
the body .. . natural resistance to disease. 
Since turkey meat is known to be high in 
protein as well as other nutrients, and 
is also low in fat content. dietitians and 
mothers alike are making certain that 
turkey appears often on their menus. 
Cholesterol, too, is of ever-increasing im- 
portance in modern diet, because individ- 
uals with high~blood cholesterol levels 
are considered more susceptible to hard- 
ening of the arteries and to heart attack 
than those with low levels. Although vari- 
ous reports indicate that the amount of 
cholesterol in foods has little or no effect 
on the cholesterol level of the blood, 
there is considerable evidence that a defi- 
nite relationship exists between this level 
and the amount and kind of fat con- 
sumed. “Soft-type” or unsaturated fats 
are apparently beneficial in lowering the 
cholesterol level. Therefore, since turkey 
fat is definitely of the “soft-type,” turkey 
becomes even more important as a diet 
food. 

Nutritionists and chefs alike, fully aware 
of turkey’s nutritive qualities, continue 
to create new and interesting diet menus 
featuring the versatility of turkey. Note 
the appetite appeal of these: 


Turkey salad luncheon or dinner 
3 servings to carton 
Clam Chowder .. . Heinz 
Turkey Salad... 
3 oz. diced turkey 
V4 cup diced celery 
| small quartered tomato 
2 tablespoons dietetic dressing 
2 Ritz crackers 
10 dietetic cherries, Royal Ann, 2 tablespoons 
juice 
6 oz. buttermilk 
Carbohydrates 42.0; Protein 41.9; Fat 11.8; Cal- 
ories 441 


Cold turkey platter 
4 ot. sliced turkey 
Potato salad 
I small potato, 2!/,"" diam. 
4 cup diced celery 
4 teaspoon finely minced onion 
Salt and pepper 
Y¥, hard cooked egg 
Dietetic dressing 
Parsley to garnish 
Y4 cup sliced pickled beets 
| cup beef consommé 
2 halves dietetic pears (water pack), 
2 tablespoons juice 
Carbohydrates 32.8; Protein 47.4; Fat 13.9; Cal- 
ories 445 


Festive turkey for Easter? 
It’s almost traditional, and 

a festive meal for everyone, 
including dieters. 














ee Oe Le eee ee, ee 1 
| Send 10 cents for 2 booklets | 
| of turkey recipes and diet information | 
| Name Sie 
| Address —— | 
| City. Se 
1 California Turkey Promotion Advisory Board | 
! 2636 E. Olive Ave. © Fresno 1, California | 
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WILD RICE 
Pancake Mix 


The delicate distinctive flavor of North- 

ern grown wild rice, combined with the 
nutty goodness of select buckwheat cre- 
ates a light, golden pancake that makes 
any meal a feast. Hiawatha Wild Rice 
pancakes are a treat for family. At better 
rocers throughout the West. 


MILLE LACS MAPLE PRODUCTS CO. 
308 Prince St., St. Paul 1, Minn. 
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"Yes Madame" Bartlett Pears 


Now you can enjoy the world’s finest canned 
pears at competitive prices. “Yes Madame” 
brand Bartlett Pears, grown in the Yakima 
Valley, are distinguished by their perfect 
shape, creamy white color and fresh pear 
flavor. Other fancy quality “Yes Madame” 
products: freestone peaches, apricots, purple 
plums, berries, green beans, asparagus, peas 
and corn—all grown in the Pacific Northwest. 
At better stores. Yes Madame Fine Foods, 
Vancouver, Wash. 
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“DRINK] YOUR APPLE A] DAY'’® 


FREE RECIPE FOLDER 


WRITE: S. MARTINELLI & CO., Dept. S 
P.O. Box 549, Watsonville, California 
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a mustard-butter spread. Put all three in 
the oven at the same time; the pudding 
continues to bake while you're eating the 
first part of the meal. 


FAMILY LENTEN SUPPER 


Cream of Tomato Soup Sprinkled with 
Parmesan Cheese 
Crab Salad Casserole 
Warm Rye Slices with Mustard Butter 
Coconut-Lemon Sponge Pudding 


Crab Salad Casserole * Combine 1 pound 
(about 2 cups) crab meat or 1 cup crab 
and 1 can (91% oz.) flaked tuna, drained, 
with 1 cup sliced celery, 4% cup finely 
chopped green pepper, 2 chopped hard 
cooked eggs, 2% teaspoons Worcester- 
shire, and 1 cup mayonnaise; toss to- 
gether with a fork. Turn into baking dish 
(about 1%4 quart); top with about 34 
cup fine soft bread crumbs tossed in about 
2 tablespoons melted butter. Heat in a 
moderately slow oven (325°) for 30 min- 
utes. Makes 6 servings —H/. H., Seattle. 
Warm Rye Slices with Mustard Butter + 
Thickly slice £ loaf of sour rye bread 
with caraway. Generously butter each 
slice with mustard spread made by blend- 
ing 4% cup (1% cube) soft butter with 1 
teaspoon prepared mustard and a dash 
of cayenne. Put slices back together in a 
loaf shape; wrap in foil. Heat 30 minutes 
in a moderately slow oven (325°). 
Coconut-Lemon Sponge Pudding * Separate 
3 eggs. Beat the yolks with 34 cup sugar 
and 1 cup milk, 2 tablespoons flour, the 
grated peel and juice of 2 large lemons, 
and 1 teaspoon salt. Stir in 4% cup flaked 
coconut. Beat egg whites with 44 cup 
sugar until stiff but not dry. Fold into 
coconut mixture. Turn into greased bak- 
ing dish. (about 2-qt. size). Set in a pan 
of hot water, and bake in a moderately 
hot oven (325°) for 55 minutes or until 
pudding is puffed and brown. Spoon into 
serving dishes, ladling lemon sauce from 
bottom of baking dish over spongy por- 
tion. Serves 8.—G. S., Palo Alto, Calif. 


A chicken salad nested in a bed of Roque- 
fort-coated romaine is a good choice for 
inaugurating the salad luncheon season. 
Cake-like corn muffins and a dainty par- 
fait make it elegant noon-time fare. 


A SALAD LUNCHEON 


Chicken Salad on Roquefort Romaine 
Tiny Corn-Pineapple Muffins Butter Curls 
Raspberry-ribboned Chocolate Parfait 


Chicken Salad on Roquefort Romaine + Cut 
4 large cooked chicken breasts from bone, 
then cut into good-sized chunks. Toss 
chicken with 1 cup sliced celery, 2 table- 
spoons finely sliced green onions, 1 table- 
spoon each mustard and lemon juice, 4% 
teaspoon salt, freshly ground pepper to 
taste, a dash of cayenne, and enough 
Roquefort dressing to moisten (about 1% 
cup). Chill thoroughly. Cook 4 slices 


bacon until very crisp; drain, crumble, 
and set aside. 


Toss about 4 cups broken romaine leaves 
with Roquefort dressing to coat. Arrange 
romaine leaves in bottom of 4 chilled salad 
bowls. Top each with a mound of chicken 
salad. Sprinkle with bacon crumbles. Gar- } 
nish with lemon wedges, sliced stuffed 7 
olives, and parsley sprigs. Serves 4. 


Corn-Pineapple Muffins 


I'/. cups flour 
2 tablespoons sugar 
4 teaspoons baking powder 
| teaspoon salt 
cup yellow cornmeal 
2 eggs 
1% cups milk 
V4 cup melted butter or margarine 
Y_ can (8!/2 oz. size) crushed pineapple, 
drained 
Pineapple preserves 


Sift flour, measure, and sift again with 
sugar, baking powder, and salt. Stir in 
cornmeal. Beat eggs; add milk, melted 
butter, and crushed pineapple. Add com- 
bined liquid ingredients to cornmeal mix- 
ture, stirring just enough to moisten the 
dry ingredients. Spoon into greased small 
muffin tins, filling each tin about 2% full. 
Drop pineapple preserves from a 14-tea- 
spoon measuring spoon on top of each 
muffin. Allow to stand about 15 minutes. 
Bake in a hot oven (425°) 20 minutes or 
until golden brown. Makes about 36 small 
muffins —M. R., Sacramento, Calif. 
Raspberry-ribboned Chocolate Parfait + In 
chilled parfait glasses alternate layers of 
milk chocolate ice cream and a ribbon- 
thin strip of red raspberry syrup, and 
macaroon crumbs. Top each parfait with 
a rosette of whipped cream forced from 
a rosette-tipped pastry tube and a dust- 
ing of macaroon crumbs. 








| Goop IDEA | 
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Deviled ham stuffing 


Deviled ham makes a quick and flavorful 
stuffing for pork chops or veal chops. 
Use a sharp knife to slit a thick chop 
from the outer edge to the bone. Spread 
about 2.tablespoons of deviled ham be- 
tween the layers and broil as usual.— 
L. G., Bremerton, Wash. 
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TUNA 


SKILLET 
DINNER WITH 


ViSin 


QUICK RICE! 


You'll enjoy M-J-B because it’s the only quick 
fice with all the natural flavor and goodness. 
None of the flavor has been lost by pre-cooking. 
Serve it plain and see how it comes to the 
table piping hot, fluffy, and full of natural flavor. 
tr serve it in this new tuna dinner. Here’s a 
Meatless dish that’s nutritious, and has a nice , 
Surprise —the crunchiness of cereal! (Make 
jlenty ‘cause your family will want seconds.) 
for variety in other meals, good cooks also use 
W)-B Long Grain Rice and M-J-B Quick Brown 
fice. Be a better cook— use all 3 M-J-B rices! 


TUNA-RICE SKILLET DINNER 


1/2 tsp. salt 1/4 tsp. onion salt 
1-3/4 cups water 1 cup doughnut-shaped 
1 cup M-J-B Quick Rice oat cereal 
1 can undrained chunk 1 can cream of 
style tuna mushroom soup 
2 thsp. each chopped 1/2 soup can milk 
green onions, pimentos 1 tsp. Worcestershire 
2 thsp. butter or margarine 1/2 cup cheese cubes 


Add salt to water, boil. Add rice, tuna, onions, 
pimentos. Reduce heat to low; cover; cook 10 
min. Melt butter with onion salt; add cereal; 
stir until golden. In 10” skillet, heat soup, milk, 
Worcestershire. Spoon in rice-tuna mixture; 
tuck in cheese; sprinkle on cereal. Serves 4-5. 





RAI NS 


love to go in 
cookies, muffins, pies 


And nibblers know theyre in for 


a lovely Taste Surprise 


What’ll you do with raisins today — make 
some muffins? Bake a pie? (See those good 
recipes at the right!) Or maybe today’s 
the day for those well-raisined sweet rolls 
your baker bakes ...or for raisinbread 
sandwiches ... or little packs of raisins 
in lunchboxes. Always keep some raisins 
in the refrigerator, too. That’s where 
youngsters look first for after-school 
snacks—and Taste Surprising, energizing 
raisins are the snackiest! Fact is, raisins 
are so versatile, your family can enjoy 
them some way every day. How about it? 
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% cup suger 

2 tablespoons cornstarch 

VY, teaspoon salt 

2 eggs 

2 cups (1 pint carton) dairy sour cream 

1 cup seedless raisins 

Rind and jvice of 1 lemon 

Y, cup chopped walnuts 

1 baked 9-inch crumb shell 

Blend together sugar, cornstarch 
and salt. Combine with beaten eggs, 
114 cups sour cream, raisins, grated 
rind and lemon juice. Cook and stir 
over hot water until thick. Stir in 
walnuts. Pour into baked crumb 
shell. When cool top with remaining 
Y¥, cup sour cream. Sprinkle with 
additional crumbs and grated rind 
if desired. 





RAISIDY 
ALL-BRAN MUFFINS 


1 cup Kellogg's All-Bran 
¥% cup milk 
1 egg 
V4 cup soft shortening 
1 cup sifted flour 
2% teaspoons baking powder 
Yq teaspoon salt 
Va cup sugar 
1 cup seedless raisins 
Combine All-Bran and milk; let 
stand until most of moisture is 
taken up. Add egg, shortening; beat 
well. Sift together flour, baking 
powder, salt, sugar; mix in raisins. 
Add to first mixture, stirring only 
until combined. Fill greased muffin 
pans % full. Bake in moderately 
hot oven (400° F.) about 20 min- 
utes. Makes 10-12 muffins, about 
2% inches in diameter. 

. ‘ . 
Like more raisin recipes free? Drop a 
postcard to: California Raisin Advisory 
Board, Dept. S-361, Box 1963, Fresno, 
California. 
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Place cheesecloth-wrapped fish in hot seasoned broth; simmer on top of range or in the 
oven. Make certain liquid completely covers the fish; add more hot water if necessary 


Anything from sea bass to salmon... 


How to poach fish to perfection 


For cooks who value the flavor and tex- 
ture differences among the numerous va- 
rieties of Pacific Coast fish, we suggest a 
classic method of fish cookery: simmer- 
ing fish in a seasoned broth. It is prob- 
ably the easiest of all cooking techniques, 
and the result is tender, flaky fish with 
delicate flavor throughout. 


Lean fish, such as cod, haddock, red snap- 
per, sea bass, and swordfish, cook most 
satisfactorily in the seasoned liquid be- 
cause they do not fall apart as readily 
as fat fish. However, the more delicate 
and fatter fish, like salmon and halibut, 
are also suited to this method if you wrap 
them in cheesecloth or parchment to give 
them support during the cooking period. 
Any fish cooked by this simmering 
method (also called poaching) can be 
served in a variety of ways. For an entrée 
you can simply serve it with a sauce, or 
use it as the major ingredient in a com- 
bination dish or casseroles. Chilled and 
flaked, it is delicious in sandwiches, salads, 
or cocktails. 

Following the poaching instructions are 
three classic and easy to make sauces to 
serve with any poached fish, and three 
combination-dish entrées. 


BASIC METHOD 

You can poach the fish on top of the 
range or in the oven but first bring the 
liquid (see recipe below) to the simmering 


point on a top burner. Lower the fish 
(plan on 14 to % pound per serving) into 
the hot liquid and continue to simmer 
(never boil) over low heat or in a moder- 
ate oven (350°). Cook 10 to 20 minutes 
depending on the size of the pieces. To 
test for doneness, probe the meat with a 
fork; it will separate in large, moist flakes 
when done. Overcooking can cause the 
fish to be dry and to fall apart. When the 
fish is ready to remove from the liquid, 
use a large spatula and gently lift it from 
the pan. If it is wrapped in cheesecloth 
or parchment, let it drain well before 
unwrapping. 
This poaching liquid is designed to point 
up the flavor of the fish, but not to mask 
its natural savor: 
Basic poaching liquid 

| quart water (or more) 

I onion, sliced 

6 peppercorns 
whole allspice 
tablespoons lemon juice 
bay leaf 
teaspoon salt 
Y_ cup white table wine (optional) 


-_-—w hn 


Combine all the ingredients in a frying 
pan or baking pan. You will need enough 
to just cover the fish pieces so vary the 
amount of water accordingly. 


CHOICE SAUCES 


Lean, poached fish are the most receptive 
to the flavor of curry. This golden sauce 
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Does the short cut 
to the bowling alley 
run through 
your living room? 


Even if the bowling alley is two 
miles away, your living room has 
more traffic patterns than the mu- 
nicipal airport. A problem in even 
the best of families is simply that 
people have feet—small children (at 
least two), dogs (four’s plenty) and 
husbands. 

The point is rugs and carpets do 
get dirty—no matter how much you 
scream, threaten or direct traffic. 
Then, when you call for a rug clean- 
ing estimate, the budget screams, too. 

Wish we had the perfect answer 
—no work, no cost. You can get 
close with Bissell Shampoo Masters 

-an ingenious group of products 
with long handles so you can clean 
rugs standing up. You still do some 
work, but Bissell does most of it— 
there’ s no scrubbing, no wiping up, 
no rinsing. And your rugs dry clean. 
Spend $1.98 to do a 9x18 size carpet. 

And, heaven forbid, if there’s ever 
a bug in the rug—moths, 
carpet beetles or other un- 
desirables—try Bissell 
Moth Proofing Rug Sham- 
poo—keeps bugs unsnug 
for four full months. 


Best way there is to 
clean rugs at home 
The famous Bissell 
Shampoo Masters let 
you clean rugs standing 
up, bring back the spar- 
kle of newness, revive 
carpet depth and spring- 
iness. 4 models to 
choose from. Skown the 
No. 202 only 


$H9° 


BISSE! » inc., 


GRAND RAPIDS, 
MICHIGAN 


to keep your home 
Bissell clean! 
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Wrap delicate cuts of fish in cheese cloth 
or parchment. Overlap top edges and fold 
up ends so fish can be easily removed 


spooned over tender fillets of cooked fish 
is as attractive as it is flavorful. 


Curry Sauce 
4 tablespoons butter 
| tablespoon minced onion 
2'/2 tablespoons flour 
¥%, cup stock from poaching fish 
| teaspoon curry powder (more if desired) 
V4 cup cream 
Melt butter in a small saucepan. Add 
onion; stir in flour. Blend in the stock. 
Add curry powder and cream; stir until 
of desirable consistency. Makes enough 
for about 8 servings. 


This subtle sauce enhances mild-flavored 
fish. Garnish with chopped parsley, 


Egg Sauce 


3 tablespoons butter 

3 tablespoons flour 

1 cup stock from poaching fish 
2 egg yolks, well-beaten 


Melt butter over low heat and blend in 
the flour. Add hot fish stock; stir until the 
mixture begins to thicken. Remove from 
the heat and stir in the egg yolks. Serve 
hot over the fish. Makes enough for about 
6 servings. 


A lemon butter sauce goes superbly with 
any poached fish and is an exceptional 
complement to salmon. 


Butter Sauce 


VY. cup butter 
3 tablespoons lemon juice 
3 tablespoons chopped parsley 


Melt butter in a small saucepan. Stir in 
lemon juice and chopped parsley. Serve 
hot over fish. Makes enough for about 
6 servings. 


POACHED FISH ENTREES 

Here are three recipes that combine 
poached fish with other ingredients to 
achieve interesting entrées. The first one 
provides a vegetable with the fish and 


is quick, colorful, and worthy of a com- 
pany dinner. 


Red Snapper with Asparagus 


3 pounds red snapper 

2 packages (10 oz. each) frozen asparagus tips 
2 cups medium white sauce 
VY. cup mayonnaise 
Y2 cup sliced, stuffed olives 
VY; cup slivered almonds 


Poach the fillets as directed above; cook! 
the asparagus as directed on the package, 
Mix the white sauce (your own recipe or 
canned), mayonnaise, and olives. Butter! 
8 shallow individual casseroles and ar- 
range cooked asparagus tips in the bot- 
tom of each. Place a serving of fish (about 
1% fillet) on the asparagus and cover each 
with a white sauce mixture. Sprinkle the 
slivered almonds on top of each casserole, 
Place in a moderately hot oven (375°) for 
about 10 minutes or until heated through, 
Serve immediately. Makes 8 servings— 


M.H., Bellevue, Wash. 


A light golden sauce tops a layer of spin-| 
ach and poached ling cod to make it an 
attractive dish for a Lenten menu, 


Ling Cod Florentine 

3 fillets ling cod (about 2'/2 Ibs.) 

1 package (10 oz.) frozen spinach 

1 tablespoon butter 

1 cup medium white sauce 

1 egg yolk, well-beaten 

'/2 cup grated Parmesan cheese 

/. cup whipping cream 

Parmesan cheese 

Halve the cod fillets and cook in poaching 
liquid as above. Cook frozen spinach as 
directed, drain thoroughly; arrange it in 
the bottom of a buttered, shallow 2-quart 
baking dish and layer the cod fillets on 
top of the spinach. To make the sauce, ~ 
melt butter and add it to the white sauce 
(your own recipe or canned). Slowly blend” 
sauce with the egg yolk; fold in 4% cup 
grated Parmesan cheese and the cream. 
Pour sauce over the cod fillets. Sprinkle 
additional Parmesan on top. Brown light- 
ly under the broiler. Makes 6 servings. 


This colorful curry dish has a Polynesian 
flavor. The uncommon and interesting 
garnishes make it ideal for guest meals. 


Halibut Curry 


8 halibut fillets (about 3 pounds) 
VY. cup (I cube) butter 
1/2 teaspoons curry powder 

8 bananas 

Y. cup chopped peanuts 

V4 cup toasted, salted coconut chips 
Y_ cup tiny pearl onions 


Poach halibut fillets. Melt butter and stir 
in curry powder. Cut bananas lengthwise 
and sauté in curry butter. Remove bana- 
nas from pan and keep warm. Lightly 
brown chopped peanuts in the same pan 
Arrange the halibut and bananas on 4 
warm platter. Spoon the peanuts and 
melted butter over the fillets. Garnish 
with coconut chips and onions. Serve im 
mediately, Makes 8 servings. 


SUNSET 








HAPPILY APPLEY PEA SALAD. Chill and drain Green Giant Brand peas. Add chopped red apple, French dressing, salt and pepper. Toss and serve. 


Meet the most pampered peas in the land. The Green Giant’s famous sweet ones. 


He’s fussed over them plenty. Raised them from special seed in special soil. Even 
measured out the sun and rain. And when that moment of perfect flavor arrived— 
picked and packed them, swoosh, like that! Green Giant Brand sweet peas. Have 


a the pleasure tonight. ‘. 
— Green Giant 
Good things from the garden 


GREEN GIANT CO., HDQRS., LE SUEUR, MINN.; GREEN GIANT OF CANADA, LTO. TECUMSEH, ONT. “GREEN GIANT” BRAND REG. U. S. PAT. OFF. @GGCo. 





DESSERT 


Currant Raspberry 
AVOR 


~ 





Only about 1 family in 20 
likes Danish Dessert. 
Will you? 


*“Junket” Danish Dessert isn’t any- 
thing like the ordinary gelatine des- 
serts Americans are used to. It has 
the tang of fresh berry juice. And 
it sits in the spoon all shimmering 
and silky, not stiff and wobbly. 
People who have traveled in Scan- 
dinavia love it. So do people with 
educated tastes—and, usually, 
above-average incomes. Surprising- 
ly, you needn’t go to a gourmet shop 
to buy Danish Dessert. Regular 
food stores have it—for those very 
special customers. Maybe you? 


**‘Junket”’ is a registered trademark of Salada-Shirriff-Horsey 
@ Inc. for Danish Dessert and other fine food products. 
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POP CORN 


It Always Pops — It All Pops! 
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Swiss chard filling and cooky-like pastry are characteristics of this Italian dessert 


How to make Italian torta 


If you're fortunate enough to include a 
good Italian cook among your acquain- 
tances, you may have had the enjoyable 
experience of tasting torta. 

This unusual Swiss-chard dessert pie is 
for special holiday occasions; it demands 
(and justifies) time to prepare. For this 
reason our recipe makes four pies; they 
are little more work than one, and they 
freeze well. We give a range in the amount 
of sugar; but as time goes by you'll prob- 
ably want to cut it to the minimum, 


ITALIAN TORTA 
Pastry 
cups flour 
teaspoon baking powder 
teaspoon salt 
Y2 cup sugar 
Y, cup (1 cube) butter 
cups shortening 
Y. cup water 
4 cup whiskey (or 4 cup water and | tea- 
spoon vanilla) 
Filling 
14 cups cooked, drained, and ground Swiss 
chard 
VY; cup cooked, drained, and ground Italian 
(or curly) parsley 
6'/. cups stale French bread pieces (sooked in 
water and squeezed dry before measuring, 
then crumbled) 
cup each grated Parmesan cheese and 
grated dry Monterey Jack cheese 
cups dark seedless raisins 
cup whole pine nuts 
eggs, beaten 
tablespoons whiskey (optional) 
to 2 cup sugar 
teaspoon each salt and cinnamon 
teaspoon allspice 


Topping 

| egg, well beaten 

| teaspoon vanilla 

| tablespoon whiskey or water 

I, tablespoons suger 
Butter 

Sift and measure flour for pastry; sift 
again with baking powder, salt, and sugar 
into a large bowl. Work in butter and 
shortening, until crumbly, with your 


hands. Work in water and whiskey to 
form a dough. Cover and chill. 

Combine all ingredients for filling and 
beat until well mixed. Divide pastry in 
4 equal portions. Roll out each portion 
on a lightly floured board to form a fairly 


even circle about 3/16 inch thick. Fit 


each crust into a buttered 9-inch pie 
pan; leave 2 to 3 inches of dough over- 
hanging edges all around. Divide filling 
equally among the pastry shells. 


Form the edges of the crust in this man- © 


ner to make bécco (or chicken’s beak) 
rim: Roll overhanging dough on one side 


of: the pan up to the inside edge of the ~ 


rim. Cut with a knife down through the 
roll to the rim of the pan. Fold the cut 
edge on your left diagonally over the rim 


so it is parallel with the inside edge, 4 


pressing to the rim to seal. Make another 


cut to the rim about 1 inch to the left 3 


of the first cut. Turn this cut edge over 
as before. Working around to your left, 
continue the roll, and repeat cutting and 
turning until all rim is complete. 


Beat together ingredients for topping, ” 


and spread about 2 tablespoons of this 
mixture over each pie; dot each section 
of crust rim with butter. Bake in a mod- 
erate oven (350°) for glass pie plates, or 
a moderately hot oven (375°) for metal 
pans, for 55 minutes or until crust is 
deep golden brown.—I. D. V., Half Moon 
Bay, Calif. 


Cut and roll dough to form rim of crust 


SUNSET 
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Curried Mayonnaise— 
especially delicious 


yelvel-texture Kraft 
Mayonnaise with 

¥, tsp. curry powder 
and1T. 

chopped 

parsley. 


KRAFT 
MAYONNAISE 
its the one with the 

velvet texture 


Tuna Salad Luau—combine 1 13-0z. can Tuna, flaked, 1 cup drained pineapple chunks, 1 cup 
chopped celery, % cup chopped walnuts and Curried Kraft Mayonnaise (see Idea above). 
Season to taste. Top with walnut halves, if desired. 


6) , Extra Goodness out of Tuna 
i 


Walnuts for tasty crunch... atouch of curry in the dressing. Mighty good 
ideas, come tuna salad time, but most important is your choice of mayon- 
naise. Kraft Mayonnaise has a subtle flavor that’s a perfect foil for tuna 

. . and its velvety texture adds a new dimension of enjoyment. That 
extra special texture—from Kraft’s own blend of oils and special beating 
process—makes this mayonnaise easier-mixing, too. With Kraft’s, it's 
a breeze to blend in other ingredients for new kinds of dressings like the 
one described up top. 





: ‘ ' ‘ Win | ) 
NEW ee te, 
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RECI PE ( yt | [ N i \ that’s all prime fillet, pressure-baked 
our own way to protect the natural protein and flavor! For tuna that’s 


always moist, firm and tender, make your brand White Star—the 
tuna with the mermaid on the label! 


WHITE STAR TUNA CHOWDER 
Brown % cup sliced green onion and %4 cup sliced celery in 3 tablespoons 
melted butter for 5 minutes. Add 3 cups peeled, diced raw potatoes, 24% 
cups water, 142 teaspoons salt. Heat to boiling; cook over medium heat 
about 15 minutes. Blend 1 tablespoons flour with 4 cup milk. Add 1% 
cups milk. Stir into potato mixture. Cook until thick. Add two 642-o0z. cans 
of White Star tuna. Heat and serve at once. Makes 1% quarts of chowder. 


SUNSET 








Mexicans call this spicy casserole-type rice and chorizo dish 
a sopa seca (dry soup). Serve it as a main dish with a salad 


MEXICAN 
SOPA SECA: 


The Mexican sopa seca, or dry soup, got 
its name from its position on the menu; it 
is usually served at a fiesta meal immedi- 
ately after the caldo (broth) or the sopa 
(soup). In substance and texture it re- 
sembles some of our macaroni or rice 
main dishes. 

Sopas secas are “dry” in the sense that 
whatever liquid is used is absorbed during 
the cooking. They always have a filling 
foundation—rice, pasta, tortillas, or dry 
legumes. Usually they’re simmered on top 
of the range, but some must be baked in 
a casserole. Either way, they have several 
good places on the Western menu. Sub- 
stantial and flavorful, they make excel- 
lent economical main dishes for family 
suppers or lunches; those without meat or 
fish are ideal accompaniments for any 
charcoal-broiled meat or fish. 


Lard is the authentic shortening, but you 
can substitute salad oil or vegetable short- 
ening. Many of the sopas secas call for a 
meat stock. You can, of course, use 
bouillon cubes or canned beef bouillon, 
but for the true Mexican flavor, try the 
recipe for basic stock given on page 184. 
Here is a selection of sopas secas based on 
rice, tortillas, noodles, macaroni, and 
hominy. With the sopa de arroz we in- 
clude five variations; you can vary the 
other basic recipes, too, to suit the occa- 
sion and the contents of vour larder. 


MARCH 1961 





Sopa de arroz, or rice sopa seca, and Mex- 
ican rice are identical, and they have a 
Spanish relative known as paella. The 
Spanish arroz con pollo and the asopao 
of the Caribbean are also relatives. This 
recipe is followed by five variations. 


SOPA DE ARROZ 

2 cups uncooked rice 

6 tablespoons lard or shortening 

2 small onions, finely chopped 

2 cloves garlic, puréed 

4 tomatoes, peeled and chopped, or | cup 
tomato purée 

4 to & cups stock 

Optional ingredients: 

2 or 3 canned green chiles, chopped, (or 
fresh green chiles, peeled and chopped) 

2 tablespoons chopped parsley or chopped 
cilantro (also called Chinese parsley or 
fresh coriander) 

| cup stuffed olives 

Brown rice lightly in lard. Add onion, gar- 
lic, and tomato, and cook for 2 or 3 min- 
utes; add 3 cups of stock and the chiles, 
if used. Cover and simmer on top of range 
over medium heat for 25 to 35 minutes or 
bake in a covered casserole in a moderate 
oven (350°) 50 to 60 minutes. Add more 
stock or water if necessary to cook the 
rice. However, there should be no liquid 
remaining when the rice is done. Correct 
seasoning, add parsley or cilantro, if used, 
toward the end of the cooking period. 
Olives are for garnish. Makes 6 servings. 


If you use fresh green chiles, parch them 








DARROW M. WAT 


Eggs bake on the top of this rice sopa seca during the last 
part of cooking. The top is sprinkled with Parmesan cheese 


“Let’s have dry soup for lunch” 


in a hot oven (400°) for 3 minutes, then 
remove skins and seeds. 

Sopa de Arroz con Camerén (Dry Rice 
Soup with Shrimp) « Here the relation- 
ship to paella is even more obvious. Make 
it exactly as the sopa de arroz, but add | 
pound of cooked shrimp, toward end of 
cooking period. (Instead of stock, you can 
use the seasoned water in which you 
cooked the shrimp.) Makes 6 servings. 
Sopa de Arroz con Chicaros y Jamén (Rice 
with Peas and Ham) « Make this like sopa 
de arroz, but add 1 pound diced ham 
along with stock. Midway in the cooking 
period, add 2 cups frozen peas, thawed 
but uncooked. Makes 6 servings. 

Arroz con Palmito (Rice with Hearts of 
Palm) + Here we have a Brazilian version 
of sopa de arroz. It is rather elegant and 
goes beautifully at a buffet. Make it like 
the sopa de arroz, but add 14 pound 
diced salt pork when browning the rice, 
and 1 can (14 oz.) hearts of palm, diced, 
towards end of the cooking. Serves 6. 
Sopa de Arroz con Huevos (Rice Soup with 
Eggs) * Make sopa de arroz, but 10 min- 
utes before serving make six depressions 
in the top with the back of a tablespoon. 
Drop a raw egg in each, sprinkle with 
grated Parmesan, and continue cooking 
until the eggs are set. Makes 6 servings. 
Arroz Verde (Green Rice) + Brown 2 cups 
rice in % cup lard; add 1 cup chopped 
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HI-COUNTRY can display this seal 
because it complies with the strict 
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concerning QUALITY and PURITY. Buy 
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green onions, 2 cans (4 0z. each) green 
chiles, minced, and 4 cups chicken stock. 
Cook like sopa de arroz, adding more 
stock if necessary. When rice is done, lay 
Cheddar cheese slices on top; put under 
broiler until brown and bubbly. 


Avocado and egg slices garnish this color- 
ful sopa seca. Unlike the preceding rice 
soups, it has a complete, separate recipe. 


SOPA DE ARROZ CON CHORIZO 
(Rice Soup with Sausage) 

pound chorizo (Mexican sausage) 

cup lard or shortening 

cups uncooked rice 

cup minced onion 

cup tomato purée 

cups raw peas 

cups stock (or more) 

hard-cooked eggs 

large avocado 
Skin chorizo and brown in lard. Mash 
with a fork; remove and reserve. Brown 
rice and onion in the same fat. Add chor- 
izo, tomato purée, peas, and stock, and 
cover. Cook on top of range over medium 
heat for 25 minutes or in a moderate oven 
(350°) for about 50 minutes or until rice 
is fluffy. Add more stock if needed; add 
salt to taste. Just before serving, garnish 
with slices of egg and avocado. 


This spicy dish, rich with cream and 
cheese, calls for a green salad and light 
fruit dessert. 


SOPA SECA DE TORTILLAS 
(Tortilla Dry Soup) 
package (! dozen) tortillas 
Y3 cup lard or shortening 
cup minced onion 
tablespoons lard or shortening 
canned green chiles, seeded and minced 
cup whipping cream 
cup tomato purée 
Salt 
Y2 pound shredded Jack cheese 
2 tablespoons butter 


Cut tortillas in thin strips with scissors 
or a knife. Sauté them in 4% cup lard 
until crisp, but do not brown. To make 


sauce, sauté onion in 2 tablespoons lard 


Arrange tortilla strips and cheese in lay- 
ers; top with- seasoned sauce and bake 


until transparent; add chiles, cream, and 
tomato purée. Simmer for 10 minutes; 
add salt to taste. Grease a 2-quart baking 
dish and cover bottom with half the tor- 
tilla strips. Pour over half the sauce and 
add layer of half the shredded cheese. Re- 
peat layers, ending with cheese. Dot with 
butter and bake in moderate oven (350°) 
for 30 minutes. Makes 6 servings. 


This sopa seca qualifies as a side dish, 
especially nice for an outdoor meal. 


SOPA DE CHALCO 
(Hominy) 
can (I Ib. 14 oz.) hominy 
large onion, chopped 
Y_ cup lard or shortening 
IY, cups half-and-half (half cream, half milk) 
Y2 cup Mexican green chile sauce 
Salt to taste 
cloves garlic, puréed 
VY. cup grated Parmesan cheese 


Drain hominy and brown with onion in 
lard; set- aside. Combine half-and-half 
and green chile sauce; simmer 10 minutes. 
Add salt and garlic; combine with hom- 
iny mixture. Correct seasoning; simmer 
25 minutes. Top with Parmesan cheese. 
Makes 6 servings. 


You can serve this hearty sopa as a main 
dish. It is flavored mainly with the spices 
in the chorizo. 


MACARRON CON CHORIZO 
(Macaroni with Sausage) 
pound large tube-shaped macaroni 
pound chorizo 
tablespoons lard or shortening 
cup minced onion 
cans (8 oz. each) tomato sauce 
tablespoons chopped cilantro (Chinese 
parsley), or | teaspoon oregano 
Salt and pepper 
ounces Jack cheese, shredded 
(about 3 cups) 


Boil macaroni until just tender; drain and 
reserve. Skin chorizo and sauté in the 
lard until done. Remove, break into 
pieces, and reserve. Cook onion in fat re- 
maining in pan. cil- 
antro, salt, Arrange in a 


Add tomato sauce, 
and pepper. 


DARROW M. WATT 


Cheese, macaroni, and chorizo combine to 
make this spicy sopa. Serve as a main dish 


SUNSET 





Walla Walla ments please 


in this 


pCas 
salmon 


WALLA WALLA RECI-PEA 





PEAS & SALMON BAKE cserves 4 


#303 can Walla Walla Fancy Sweet Peas 
tablespoons butter or margarine 

tablespoons lemon juice 

teaspoon instant minced onion 

cup liquid drained from peas 

3 tablespoons flour 1 1-pound can salmon 
Y4 teaspoon salt 1 hard-cooked egg 

Y4 cup evaporated milk Fresh parsley 


1 
3 
2 
1 
Y 


Drain peas saving ¥2 cup of liquid. In sauce pan melt but- 
ter, blend in flour and salt. Remove from heat. Slowly add 
lemon juice and onion, mixing well. Return to heat and 
slowly add milk and liquid from peas. Cook and stir until 
thickened. Remove from heat and add peas. Drain salmon 
Carefully remove from can in one piece. Cut into four length- 
wise steaks, removing bones. Place steaks into shallow buttered 
baking dish. Pour Walla Walla Peas in sauce over salmon steaks 
and bake in 400 degree oven for 20 minutes, or until salmon 
is heated through. Garnish with hard-cooked egg and parsley. 








This recipe, new for the ’61 Lenten season, is certain 
to earn a place on your table year-’round. That’s 
because of the flavor-factor.Walla Walla Fancy Sweet 
Peas bring to a dish. “Fancy” with them is more 
than a word on the label. Better than fresh or 

frozen .. . pre-cooked, ready-to-eat. Remember it for 
jiffy family meals or guest-special menus and 

reach for Walla Walla Peas, please. 


WALLA WALLA CANNING CO.—WALLA WALLA, WASHINGTON For delicious variety, try these other Walla Walla 
favorites from the Blue Mountain Valley 
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GOLDEN-FRIED SEAFOODS IN 
THE /Qy/ See-THRU PoLy BAG 


Now you can see all the appetizing golden 
SCALLOPS goodness of our new breading process. See 

how these delicious seafoods are individu- 
FISHSTICKS ally frozen for easier serving. See how 

handy it is to pour what you need and 
SOLE FILLETS store the rest right in the bag. See them 
® OCEAN PERCH at your market tomorrow. 


FULHAM BROTHERS, INC. Santa Rosa, Calif. Boston, Mass. 
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greased 2-quart baking dish in layers: 
macaroni, chorizo, sauce, and cheese. 
Bake in a moderate oven (350°) for 30 
minutes. Serves 6. 


Serve this subtly flavored sopa as a side 
dish with meat or seafood. The fideo is 
a very fine pasta in the form of a yarn- 
like twist. 


SOPA DE FIDEO 
(Noodle Soup) 


pound fideo (vermicelli may be substituted) 
Y_ cup lard or salad oil 

large onion 

clove garlic 

quart stock 
Y2 cup tomato purée 
Y, cup grated Parmesan cheese 


Break fideo in pieces and cook in lard 
until golden. Remove, put in greased 24%- 
quart casserole, and set aside. Mince 
onion, purée garlic, and cook in same oil. 
Add stock and tomato purée and bring 
to a boil; pour over fideo. Correct season- 
ing, cover, and cook in moderate oven 
(350°) for 30 minutes (or simmer, cov- 
ered, on top of range) until liquid is ab- 
sorbed. Sprinkle with Parmesan cheese 
just before serving. Makes 6 servings. 


This stock has the traditional Mexican 
flavors and can be the basis for any of 
the preceding sopas secas. You can freeze 
it and use it as needed. 


BASIC STOCK FOR SOPAS SECAS 

4 pounds beef shank (with bone) 
| pound chicken backs 

* 4 quarts cold water 
3 carrots 

4 head cabbage 
4 celery stalks 
2 onions 
3 cloves garlic 
2 teaspoons salt 


Have the beef shank sawed in pieces. Put 
it in a large pot with chicken backs, add 
water and bring to a boil; skim. Chop and 
add vegetables along with garlic and salt. 
Again bring to a boil; skim. Turn heat 
low and simmer for 3 hours, adding water 
if it evaporates. Strain and use, or cool 
and freeze to use at a later time. Makes 
about 5 quarts. 








| GOOD IDEA | 





Quick chutney 


The pumpkin pie spice in this chutney- 
like relish suggests a long blending proc- 
ess. Yet you can prepare it in less than 
five minutes. 

In a small pan combine 1% cup plum jam, 
14 eup golden raisins, 1 tablespoon red 
wine .vinegar, and 4% teaspoon pumpkin 
pie spice. Heat until the mixture begins 
to boil. Cool. Makes 34 cup—M. H., 
Sedona, Ariz. 
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only $3°0 plus any Wish-Boné label! 


Salads look tastier in this luxurious salad service. And they live up to 
thir looks when you add flavor sparkle with these Wish-Bone 
Dressings: Deluxe French—velvety smooth, blended with all the care 
the French use in making a fine cognac; Italian—made the real Italian 
wy from an old Italian recipe; French—sharp, spicy and spirited; 
Cheese—loaded with aged Blue cheese; Russian—a riot of lusty 
pices. They’re all made by Wish-Bone—the people who make nothing 
but fine salad dressings. For variety, try all five. 


SNIP AND SEND FOR YOUR WISH-BONE SALAD SERVICE 
Handsome ebony-black Styrene, so rich and elegant against silvery, 
M-tarnishing bases. The serving bowl is 10% inches wide, holds 
Wer four quarts; each of the six individual bowls is 5% inches wide, 
Modern contoured serving fork and spoon. Luxurious, yet practical 
tough to use every time you serve a Wish-Bone salad. 


Wish-Bone Salad Dressings, Box 760, Spring Park, Minn. 
1 am enclosing $3.50 and the front label from one of the five Wish-Bone Salad 
Dressings shown below. (Check or money order preferred.) Please send my 9-piece 
salad service. 


NAME 





(Please Print) 
ADDRESS 


ciITY__ ae: 


MONEY-BACK GUARANTEE—If you are not satisfied with the salad service repre- 

sented here, return it and we will send you a full cash refund of $3.50. Mail the salad 

service with a note requesting money to: Wish-Bone Salad Dressings, Box 760, 
Spring Park t 


HURRY! 
Offer subject to with- 
drawal without notice! 
Good only in U.S.A 
and its possessions 
Void in states where 
® taxed or prohibited 
— 

















new...battery powered 


Kabob ‘nGri 
takes the 


party cookout fun 
wherever you go 





Enjoy “shish kabobing” at the beach; 
on picnics or camping trips with 
West Bend’s new Kabob ’n Grill. 
Upright fire basket permits heavy 
basting without flare-ups 
. . . lets you turn economy cuts 
into taste treats. 
Motor rotates 8 skewers. Runs 30 
hours or better on 3 ordinary 
flashlight batteries (not included). 


Also patio model which plugs into any 
A.C. outlet. $29.95 (either model). 


50 YEARS... 
of new ideas for happier living 
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Syrnaya Paskha, molded in truncated pyramid form, is a rich cheese dish to serve for 
a very special Easter dessert. Russian tradition dictates the shape and decorations 


Sooner or later...a good cook 
should try her hand at paskha 


Paskha means “Easter” in Russian. But 
to a person of Russian heritage the word 
also means a wonderfully rich and sweet 
molded dish, Syrnaya Paskha (“Easter 
cheese’’), traditionally served at Easter. 
Made from fresh, uncured cheese, butter, 
eggs, whole vanilla bean, and other good 
things, Paskha somewhat resembles 
cheese cake in flavor and cream cheese 
in texture. 

Ways to make Paskha are many and va- 
ried, and most Russian families have their 
own recipe (see page 152 for an uncooked 
version). You make the Paskha shown 
here by warming all ingredients together 
to blend; then pouring the mixture into 
the cloth-lined, truncated, pyramid- 
shaped mold dictated by custom (or you 
can use a colander) and weight it so it 


will drain. Unmold Paskha, decorate it 


if you wish, and serve in small wedges or 
slices. After it is made, it will keep nicely 
for six or seven days in the refrigerator. 
This Paskha is made with commercially 
produced bakers’ uncreamed cottage 
cheese (sometimes called bakers’ special 
uncreamed cottage cheese) or the home- 
made Russian style tvorog. Both these 
cheeses are like regular uncreamed cottage 
cheese in that they are fresh and uncured, 
but regular uncreamed cottage cheese will 
not work as a substitute. 

You can order bakers’ cheese from most 
dairies; be sure to allow several days for 


Stirring constantly, heat ingredients for 
Paskha very slowly until butter is melted 


Plastic-covered brick weights the cloth- 
wrapped Paskha mixture inside mold 
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Sweet as sunlight, just tart enough to please, that’s the flavor of Del Monte plantation pineapple, quick-picked, 
@ick-packed for you. Try this sliced crushed “ chunks «=—~<€ tidbits _’ and refreshing juice ‘> 





and Meaty 
Kidney 
Beans 


Whenever there are extra hungry 
mouths to feed, I depend on Joan of 
Arc Kidney Beans to add good taste 
and protein goodness to the meal... 
in salads, casseroles, croquets and 
countless other easily prepared, ex- 
citing dishes. It’s so economical, only 
pennies per serving, and my family 
and friends think I’m about the best 
cook ever. There’s Light Red or 
Fancy Dark Kidney Beans and de- 
licious Joan of ,Arc Butter Beans, 
too, and, don’t forget the recipe on 
the label either, I don’t! 


JOAN ARE DANA 
Cee rh 
kd yy <3 Or - 


=<S 
“IONEY BEANS 


Packed in 


NofARC 


the Great 
Northwest 





delivery. It will freeze very well, so you 
can keep a supply in your freezer. Recom- 
mended storage time is three months. 
Easy directions for making the mold fol- 
low at the end of this story. If you live in 
a community where there is a Russian set- 
tlement, it is sometimes possible to buy 
Paskha molds during the two or three- 
week period that precedes Easter. 


SYRNAYA PASKHA 
2'/2 pounds bakers’ uncreamed cottage cheese 
10 egg yolks 
cups sugar 
1/44 cups (2!/, cubes) unsalted butter, 
cut in pieces 
1/4 cup thick cultured sour cream 
1% cups dark seedless raisins 
inches whole vanilla bean, finely chopped 
2'/2 tablespoons finely chopped blanched 
almonds 
Measure cheese, egg yolks, sugar, butter, 
sour cream, raisins, vanilla bean, and al- 
monds into a large pan; place over very 
low heat. Stir constantly with a wooden 
spoon until mixture is warm, resembles 
softly whipped cream, and the pieces of 
butter are melted; this takes 20 to 25 
minutes. 
Never heat Paskha mixture over high 
heat; you should always be able to touch 
the bottom of the saucepan with the palm 
of your hand without burning yourself. 
Remove from heat and let stand undis- 
turbed until cool. 
Line a colander or Paskha mold with a 
piece of muslin or several layers of cheese- 
cloth. Pour in Paskha mixture, draw up 
ends of cloth and twist tightly; tie to hold 
in place. Place a heavy weight directly on 
top of the cloth-wrapped Paskha (we used 
bricks wrapped in clear plastic wrap). 
Set mold in a bowl or pan deep enough to 
hold mold above draining liquid. Refrig- 
erate for 48 hours. Every few hours, re- 
move weights, tighten cloth, reweight. 
Unmold on serving dish; discard drained- 
off liquid. If you want to follow Russian 
tradition (see top photo on page 186), top 
Paskha with a red candy rose (or a real 


red rose). With prepared colored icing 
that comes in a tube, or decorating frost- 
ing, write on the sides of the Paskha the 
letters X B, which stand for Russian 
words meaning, “Christ is resurrected.” 
Surround with colored Easter eggs. Cut in 
wedges or slices and serve for dessert. 
Serves 12 to 16.—S. P., Los Altos, Calif. 


PASKHA MOLD 








| 
| Material 


| 3 FEET OF %"XI10" 
CLEAR FIR ORPINE 


12 FINISHING OR 
BOX NAILS %"LONG 








BOTTOM HAS 4 
%' DRAIN HOLES 














NAIL LOOSELY 
TO ALLOW FOR 


BOTTOM IS SOME DRAINAGE 


SET IN PLACE 


Materials: A 3-foot piece of ¥ by 10-inch 
clear fir or pine and 12 three-quarter inch 
box nails. 


Procedure: Cut and assemble mold as 
shown in sketch. Nail loosely to allow 
some drainage. Bottom is removable for 
easy cleaning. Rinse and drain dry. 





| GOOD IDEA | 


Glazed angel cake 


Angel food loaf cake makes a quick hot 
dessert to conclude an elegant meal when 
you give it this simple treatment. 

Cut angel food loaf cake in thick slices; 
toast slices on one side under the broiler. 
Turn slices over and coat evenly with a 
mixture of 144 cup (1 cube) melted butter 
or margarine, 1% cup brown sugar (firmly 
packed), and 1 teaspoon cinnamon. Broil 
until bubbling. Top each piece of cake 
with a slice of drained canned pineapple; 
brush with sugar mixture and broil just 
to heat. Fill centers of pineapple slices 


DARROW M. WATT 
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with thick cultured sour cream and dust 
with cinnamon. Serve immediately. Sugar 
mixture is enough for 6 to 8 slices.— 


C. K., Torrance, Calif. 
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A Fresh Italian Dressings 
no one can buy 


make one tonight with this GOOD SEASONS MIX 


Good Seasons Italian Dressing. So unusually savory, 
robust with garlic—flecked with onion and sweet red peppers! 
Takes just seconds to mix. Easy directions are on the G 

Seasons envelope. You combine your favorite oil, vinegar and 
a little water with the Mix. The water, or 4 substitute liquid, 
makes the blend smoother. (A continental chef’s secret!) You 
can use many substitutes, vary the dressing to your own 
special taste. See the recipes below for delicious suggestions. 


Italian Tomato-Parmesan Dressing. Like a tomato 
tang in dressing i o sauce or catsup for 
the water. Optional | - add 2 tablespoons grated — 
Parmesan cheese. Pour on a salad of greens, artichoke hearts 

(canned or prepared frozen), and rings of red Italian onions. 


Italian Wine Dressing. Prepare the Good Seasons Dress- 
ing but substitute red wine, White wine, or vermouth for the 
water. Makes the flavor even more vivid—a nice sparkle 
with greens. An excellent marinade, too. 


Italian Avocado Dressing. Use half vinegar and half 
lemon juice. Then, substitute mashed avocado for the water. 
A bright and garlic-y dressing, but with a mellow base. 
Delicious with salads that include tomatoes Or mixed, chilled 
vegetables—and very special with sea food or fruit. 


marked, where you buy the 7 Mixes: Italian, Classic, 


Get the new Good Seasons cruet, with measurements Fay 
Cheese-Garlic, Exotic Herbs, Bleu Cheese, Garlic, Onion. 


Recipes recommended by General Foods Kitchens cate 




















Sara Lee Cream Cheese Cake can be topped 
: but only with Strawberries, Pineapple and Cherries 


-..OF any other fruit your heart desires. own particular favorite make Sara Lee Cream 
Sara Lee Cream Cheese Cake with fruit is an Cheese Cake a dessert that simply cannot be 


exciting new gourmet experience. Plump, sii, topped for sheer eating delight. Have it 
ripe strawberries, chunks of golden , S , your way today. In your grocer’s freezer 
arafee' 


pineapple, juicy Bing cherries or your now. Completely baked, ready to serve. 


REAM CHEESE CAKE 


© 1961, THE KiTCHENS,OF SARA LEE, INC. 
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Seed cookery... 


Sesame, poppy, 


and caraway 


Many Westerners welcome a chance to re- 
discover some age-old cooking tradition. 
Such a custom is the use of seeds—cara- 
way, poppy, sesame—in cooking. 


Certain seeds are part of the baking tra- | 


dition in many countries, and evidence 
indicates they were used to season coarse, 
bland foods even in pre-historic times. 


The earliest records of the Assyrians de- | 
scribe their gods’ drinking of sesame seed | 


wine just before they created the earth. 


Adventurous cooks are discovering that 


seeds can add interesting taste, texture, | 


and appearance to a variety of foods. 


For best flavor, seeds should be fresh. | 
Keep them in a cool, dark place—a cab- | 


inet some distance from the range is good. | 


Because poppy and sesame seed have a 
high content of aromatic oils, they be- 


| 
| 


come rancid in time, especially in warm | 
surroundings. Stored correctly, they will | 


last up to a year. Caraway seed, because 
it is comparatively dry, will be of good 
quality for three years or more. 


Use seeds with discretion. Follow sug- | 
gested amounts in recipes and when you | 


experiment, use them sparingly at first. | 


Many people have developed a distaste 
for some seeds because they have been 
used in excess too often. 


CARAWAY SEED 


Imported principally from Holland, the | 
seed of caraway comes from Carum carvi, | 


abiennial plant of the parsley family. Its 
flavor is slightly sharp with an undertone 


of sweetness. It is a principal flavor in rye | 


bread, and is good in rolls, cakes, biscuits, 


and other baked goods. It is also much | 
used in pickling. Try a dash of caraway | 


seed in cooked cabbage, sauerkraut, meat 
dishes, or your favorite cheese sauce. 
Caraway Pork Chops * The pan drippings 
from these tender, zesty chops will give 
you a rich and flavorful base for gravy. 
Roll 6 pork chops in %4 cup flour, sea- 
soned with 1% teaspoon salt and ¥ tea- 
spoon pepper. Brown chops on both sides 
in 2 tablespoons shortening; drain off 
excess fat. Add 1 cup hot water and 114 
teaspoons caraway seed. Cover frying pan 
tightly; reduce heat and simmer for about 
$0 minutes. Remove lid during last 5 min- 
utes to evaporate most of the moisture. 
Add flour and liquid to the drippings to 
make gravy. Makes 6 servings. 


POPPY SEED 


Poppy seed is the tiny, round, blue-black 
wed of the Papaver somniferum, an an- 
tual belonging to the poppy family. We 

















Looking for quick 
reference to your 
back issues? 
To find ideas 


faster and easier... 











order a Suwd INDEX 


...only 25c 





Your SUNSETS contain a valuable treasury of ideas for more enjoyable 
Western Living—and the new index helps you pinpoint this informa- 
tion quickly and easily. Handy listings give you the correct issue and 
page number. Whether the idea you're looking for is on garden- 
ing, travel, foods, building or crafts—it just takes a few seconds to 
~ find a listing of all articles on the subject which appeared during 
the year. Convenient cross-indexing of ideas adds to ease of reference. 


Get more out of your back issues with a 1960 SUNSET INDEX. 
Order yours today on the coupon below—only 25c. 


...also a Suwed BINDER to hold copies 





Your copies are always handy and safe when you keep them in this 
sturdy binder covered with tough green leatherette. Magazines insert 
quickly and easily—and there's a pocket for your index, too. Binders 
are imprinted in gold with the year you specify. Order binders for both 
current and back issues, only $2 postpaid*—just enough to cover 
manufacturing, postage, and handling costs. 








| MAIL TO: Sasnsef MAGAZINE, MENLO PARK, CALIF. 

| Please send me - copies of the 1960 SUNSET INDEX. Also 

ee eee : (1952-59 available). All at 25¢ each. 

} Also send ___ BINDERS imprinted with the following years l 

| (1945-62 available): —___ _____ at $2 each (*$2.50 | 

} outside Calif., Ore., Wash., Ariz., Nev., Ida., Utah and Hawaii). $2°! 
| 

I enclose _________ in payment. (Please add 4% sales tax to California orders.) | 
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SPECIAL 
OFFER! 


5 piece 
Stainless steel 
setting 


BY INTERNATIONAL SILVER CO 


*100 


PER SET 


ail coupon with Lindsay labels 
0: Lindsay Stainless 


Box 11 Address 


Fort Lee, New Jersey City 


Enjoy the world’s finest olives—Lindsay 
whole, pitted or green Ripe Olives—while 
you collect these fine quality place 
settings. No limit to the number. Just 
be sure to send a Lindsay label and one 
dollar for each setting. 


Please send my. 
Name 








State 





Enclosed are_____Lindsay Ripe 
Olive labels and $___($1.00 
for each 5-piece place setting). 
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silver bright with 


WRIGHT'S 
SILVER CREAM 


Write for Free Booklet on the care 
of Beautiful Silver to: 
_J.A. WRIGHT & CO., DEPT. A, KEENE, N. H. 


iY 
aa poe sence: Sad 


Food with a gourmet touch 
—4% Sunset-tested recipes 
69 menus, for breakfast or 
brunch simple or fancy. 


for all occasions. A hand- 
some big book designed 

Patio breakfasts, buffet 

brunches, festive holiday 


by Adrian Wilson. Full- 
color paintings by Earl 

breakfasts. Variety in fam- 

ily breakfasts, children's 


Do you have these 
‘. in your Sunset library? 
THE SUNSET 
COOK BOOK 
iin 
ANS Thollander. 17 chapters, 
" 216 pages, over 30 paint- 
j A ings. The perfect gift. $8.50 
333 Sunset-tested recipes, 
meals. Attractive washable 
plastic binding. $2.95. 
Order from Lane Book Co. 
Menlo Park, California 


Satisfaction guaranteed by International Silver Co.—or your 
money back. Offer is void in any state where prohibited or 
otherwise restricted. 


instant 


Adolph’s 


works 
meat 
cooking 





ITALIAN WINES 


SOAVE + VALPOLICELLA 
BARDOLINO + CHIARETTO 


Schieffelin & Co., N. Y. 





SUNSET IS THE PERFECT GIFT... 


Only: | year $3, 2 years $5, 3 years $6 
(in 7 Western states and Hawaii) 


SUNSET, Menlo Park, California 
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import it from Holland, Asia, Poland, 


| Iran, Turkey, and Argentina. Contrary to 


popular belief, it has no narcotic proper- 
ties. It is often used as a topping for rolls, 


| breads, cakes, and cookies. In central 


Europe, poppy seed is ground and used 


| as a main ingredient in noodle dishes,} 


sauces, and fillings in loaves and rolls. 


You will find poppy seed in small jars 
and packages at most grocery stores. If 


| you need a large quantity, you can often 
| find it at bakeries and delicatessens that 


cater to Jewish or Central European | 


| trade. Some do not keep quantities of 
| seed in stock, but will order it for you. 

| Sweet Poppy Seed Rolls + Prepare yeast 
| rolls from a mix or your favorite recipe 


and center them with this sweet, exotic 


| filling of ground poppy seed. Grind 4 
| cup poppy seed in a meat chopper, using 


the finest blade (or whirl seed in an elec- 
tric blender). Combine 2 tablespoons 
light corn syrup, 1 tablespoon melted but- — 
ter, 2 tablespoons whipping cream, 4 tea- © 
spoon cinnamon, 1 teaspoon vanilla, and } 
¥ cup sugar; mix well, The consistency | 
should be like heavy dough. 

When yeast dough is ready to shape, form 
balls the size of large walnuts. Flatten © 
each ball until it is about 4 inches in 


_ diameter. Put 1 level teaspoon of the 


poppy seed mixture in the center; pull up 
edges and pinch them together, com- 
pletely enclosing the seed mixture. Place 
each filled roll, pinched side down, in a 
well-greased muffin cup. Brush top with 
melted butter and bake as directed on 
package or in roll recipe. Makes filling for 
18 rolls. Serve warm with butter. 


SESAME SEED 

The sesame (Sesamum indicum) is a na- 
tive of Asia. Sesame seed (also called 
“Bene” or “Benne” seed) now comes to 
us from Nicaragua, El Salvador, Brazil, 
and Egypt. The small, oval, white seeds, 
used whole or ground, are more flavorful 
when browned. Nutty in flavor, they are 
good in cookies, cakes, candies, rolls, 


| meats, and vegetable dishes. Use them 


almost any place you would use almonds. 


Sesame seed is sold in small packages at 
the grocer’s as well as in bulk at most 
Chinese and Japanese grocery stores and 


| at bakeries and delicatessens that handle 


Jewish and European food. 


| Spinach with Sesame Sauce * Spinach takes 


on an Oriental air when dressed with a 
soy-sesame sauce. Cook 144 pounds of 
spinach just until tender, or cook 2 pack- 
ages (11-0z. each) frozen spinach as di- 


| rected on the package. Brown 3 table- 


spoons sesame seed in oven (350°) for 
about 5 minutes; crush in a mortar or 
whirl in an electric blender. Mix crushed ~ 
seed with 21% tablespoons soy sauce, 14 7 
teaspoons sugar, and 14 teaspoon mono- ~ 


| sodium glutamate. Place spinach in a | 


serving dish and spoon sesame sauce over | 


| the top. Makes 6 to 8 servings. 
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It's no secret... 
smart bunnies know 


Schilling flavor (and color) 
makes all the difference 
Tamdatcm’ elacen 


} 





Schilling | 


PURE 
VANILLA | 


EXTRACT 
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The fine \ 
Italian 
touch , 


pe ee 
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for soups! Smee 


i 


., 


Cheese 


MADE FROM 
COW'S MILK 


pease on Kraft Grated Par- 
mesan, and soup becomes 
Italian “zuppa” with a wonder- 
fully different and hearty flavor. 
This is the true Italian-style Par- 
mesan . . . rich and aromatic... 
aged for more than a year . . . to 
make it so easy for you to cook 
with the fine Italian touch! 

Try Kraft Parmesan on all 
these soups: Minestrone, Tomato, 
Mushroom, Split Pea, Onion, Ox- 
tail, Vegetable or what have you? 
See how unusually delicious it 
makes casseroles . . . vegetables . . . 
salads . . . and spaghetti and all 
your best Italian. dishes. 


Forextrasharp For a delicious 
flavor—fluffy change, try spa- 
golden shreds of  ghetti the Roman 
fine Parmesan way—with New 
cheese Kraft Romano 
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Adventures ° 
in food 





The good cook visits the Cajun country 
... tries out Lowsvana roux, a crawfish 
boil... makes dessert in chocolate shells 


Food adventure leads us to many parts of 
the West, and we continue to seek it out 
when we travel elsewhere, especially to 
such centers of good food as the state of 
Louisiana. Early spring is a perfect time 
for an excursion to the lush marshlands 
of the Cajun Country at the southern 
edge of Louisiana, where shellfish abound 
and hot peppers grow, and both are 
prominent in Creole cookery. 
Food-minded or not, you'll find an assort- 
ment of sights to see near New Iberia at 
Avery Island: salt mines, floating oil- 
digging rigs, exotic plants and birds, and 
a factory where a special variety of pep- 
per is processed for sauce. Avery Island 
is not really an island at all, but a dome 
of salt surrounded by marshes and the 
Petit Anse Bayou. 


One of the attractions to visitors is a 
collection of rare and tropical plants 
growing in the deep, luxurious soil that 
blankets the salt deposit; among majestic 
moss-draped oaks are palms, giant bam- 
boo, 30,000 azalea plants, 600 varieties of 
camellias, lotus, papyrus, and even one 
lone Wasi orange tree. Nearby is Bird 
City, a nesting sanctuary for thousands 
of showy egrets, Louisiana herons, and 
ibis. (Jungle Gardens and Bird City are 
open to visitors from 8 A.M. until 6 P.M. 
seven days a week. Admission fee is $1.50 
for adults, 60 cents for children.) 
Many Creole dishes get their character- 
istic pungence from the bright red tabasco 
Pepper that is grown at Avery Island. 
Every day but Sunday, you may visit the 
factory where these peppers are processed; 
re you can see the redolent and ruddy 
Peppers aging like the finest wines. After 
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three years in the wood, the peppers are 
mixed with vinegar, filtered, and bottled. 


LOUISIANA CRAWFISH 

The bayous in this south-central part of 
Louisiana abound with crawfish, and 
Breaux Bridge, a town about 30 miles 
north of New Iberia on State Highway 31, 
calls itself “The Crawfish Capital of the 
World.” The shellfish are caught by 
Cajuns who go out at night in pirogues or 
panisses (boats fashioned from logs or 


planks) to set their net-like traps; if 
fishing is good, the nets will be filled by 
morning with the shrimp-like creatures, 
averaging about three inches in length, 
which the Cajuns sell to local restaurants 
or send to New Orleans. 

The fire chief of Breaux Bridge is con- 
sidered the king of the crawfish cooks, 
and the most popular dish in his reper- 
toire is the simple crawfish boil. 


CRAWFISH BOIL 

This is as informal a meal as a clam roast 
or pit barbecue. The shellfish are boiled in 
a highly-seasoned stock and then piled on 
a paper-covered table in a huge, steaming 





How to 
change a, 


Hungry Husband 
into a 
, aay Goumet, 


AFTER-WORK appetizer—a big, 
steaming bow! of 

Willapoint Oyster 

Stew. Nothing 

known to 

man can win 

you warmer 

‘ words of praise! 


to dinner 
without 
warning — 
impress them 
both with 
Willapoint 
Oyster Stew 


BELAXED on his week end? Give 
him a new outlook 

on wife, along 

about supper 

time Sunday 

(Willapoint Oyster 

Stew is delicious 

on Saturday, too). 


AFTER THE PARTY -—here’s 
what's hearty! 

And it’s ready as 

fast as you can 

say ‘‘Willapoint, 

the select oysters 

from the Northwest, 

prepared with rich 

milk and pure 

creamery butter—a magnificent meal 
in a bowl with all the protein-rich 
makings of a substantial 

mainstay, for less 

than 20¢ a serving!” 


the Aristocrat of 
Oyster Stews 



































































































































































Easy SUN-MAID IDEAS 
to Brighten Meals! 








7 RAISINS IN SALADS eR 


e Sweet, chewy Sun-Maid Raisins are the best ) 
salad-brighteners ever! Use ’em generously in Wal- 
dorf salads— gelatin salads—coleslaw. And liven 
winter meals with a healthful blend of grated carrots 
and raisins topped with lemon-tinged mayonnaise. 








Send for FREE 


NEW Recipe Booklet! 


More Tasty Tips! 
© Add Sun-Maids to hot 
cooked cereals! « Deli- 
cious filling for baked 
apples! ¢ Sun-Maids are 
a ‘‘must’’ in oatmeal 
cookies! ; 








Quick-Energy 
Snacks 


e Keep the thrifty 
Sun-Maid 6-Pack hand 
lunch boxes, outings, children’s 
parties, sweet treats whenever 
you’re hungry. 





e Write to Sun-Maid Raisin 
Growers of California. Dept. 
S-31, Fresno, California, for 

‘our copy of the brand-new, 
Full-color Sun-Maid Raisin 
recipe booklet! 





PULL THE STRING 


anne / 7. 
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Fluffy-tender, “easy-eatin’ ” Jolly Time is in 
a brand new “easy-opening” can! Just pull 
the string—and zip the can is open! Re- 
closes, too—to keep wonderful Jolly Time 
poppin’ fresh! Also in new, big Economy 
Size. Try it! 
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Smooth 


and subtle 
Heinz 

Mustard Sauce 
complements the 





flavor of ham, 
pork, fish 


and cold cuts. NEIND) 


lcom 7 
Adds a welcome wustarD 


lift to Welsh 
rarebit. 
Perfect as a 
cocktail dip. 


7 HEINZ 
Mustard Sauce 
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mountain; to eat them, you shell out the 
tender tail meat and suck the flavorsome 
juices from the body. 

To make the stock for cooking 4 dozen 
crawfish, combine 1 gallon water, 1 quart 
vinegar (part may be white wine), $ 
crushed cloves of garlic, 2 each chopped 
carrots, celery ribs, and onions, 6 whole 
cloves, 6 whole allspice, 3 tablespoons 
salt, and a generous amount of liquid hot 
pepper seasoning. Simmer 10 minutes; 
add the crawfish and cook 10 minutes 
more, or until crawfish are bright red 
Serve as indicated above, with huge cloth 
or paper napkins the only accessory. 


LOUISIANA ROUX 

In Louisiana cooking jargon, there are 
several terms with unfamiliar meanings 
To the Cajuns, court bouillon is a richly 
sauced fish dish that we’d probably call 
fish Creole, and a roux, which to us means 
a mixture of butter and flour for thicken 
ing, is a sauce—a wondrous brew of spices 
—in which wild duck, oysters, shrimp 
or any meat or fish is cooked. 

We watched a roux being made in a tiny 
galley on a bayou batcau. In a large 
iron skillet, put 4% cup of oil (they use 
cottonseed oil) and 34 cup flour. Cook 
slowly for 10 minutes, scraping the bot- 
tom of the pan with a spatula as it 
browns. Add 1 sliced onion and cook 
another 5 minutes, then add 1 quart 
water (or oyster juice or stock), salt and 
herbs to taste (thyme seems to be a fa 
vorite), and liquid hot pepper seasoning 
to your liking—which is probably less 
than the Cajun’s. In this, simmer until 
tender the shellfish or game of your 
choice. (The seafoods are usually added 
raw; duck or other game, cooked; with 
game, red wine is often used.) It is a 
fairly thin sauce, so you'll probably want 
to serve it over rice or crisp toast. 


THE SIMPLE TASTE 

There comes a time in everyone’s life 
when the thought of anything but the 
very simplest of food is an anathema. It is 
at such times that one blesses the hostess 
who provides at least one simple dish in 
each course, and doubly blesses her who 
limits sauces or serves them separately 
Here are some guides to keep in mind 
next time you have a party. 

If you serve a paté or other rich mixture 
as an appetizer, also serve something light 
—crisp raw celery and other raw vege- 
tables, or slices of cherry tomatoes laid 
on tiny rounds of thinly-sliced buttered 
bread. If you serve plain broiled chicken 
or beef or fish, the vegetable can well be 
sauced with Hollandaise and the rice 
flecked with nuts. But with a rich entrée 
such as Stroganoff or Newberg or beef 
Bourguignonne, keep all accompaniments 
simple—a thin, clear soup, plain rice, and 
a tender-crisp vegetable with just a hint 
of butter. On salad, too, you could skip 
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COFFEE BEANS 


ee 
t ma t 
world’s richest coffee) ie 


®. !f you like what aging does for the best 

¢= # V fi wine, cheese and steak, Yuban is 
.jZ2889 for you. Yuban adds to its blend 
aged coffee beans, aged to a bronze Vy) richness 
before roasting. Most beans are roasted @ green; 
good, but carit compare in richness. Savor Yuban's 
deep, dark, delicious difference. Cost more? 
Of course. This is the world’s richest coffee! 
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EAT KELLOGG’S CONCENTRATE 
AS A CEREAL... 
ADD IT TO OTHER CEREALS 










ADD IT TO OTHER FOODS: 
CASSEROLES, MEATS, SOUPS, 
SALADS AND DESSERTS 


new 
compact food 


supplies the nutritional “boost” 
so many people need 
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What it is: A new compact food, contain- 
ing more essential nutrients- protein, vita- 
mins and minerals—than any other all- 
purpose food. Crisp, good-tasting flakes 
. » . ready to eat as a cereal, added to other 
cereals, or to other favorite foods. 









































How you use it: Served as a cereal or 
added to other cereals, Concentrate makes 
a delicious, substantial breakfast; a sus- 
taining, low-calorie snack at any hour. 
Sprinkle it on casseroles, soups, salads, 
fruits, vegetables and even desserts. Or 
use it as an ingredient in meat loaves, 
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ca 
Concentrate 


KELLOGGS OF BATTLE CREEK 





© 1961 by Kellogg Company 





stuffings and other favorite dishes. 
What it does: Concentrate is high in 
many essential food values—low in things 
we get plenty of, such as fats. 40% high- 
uality protein, yet contains less than 1% 
be. 99% free of the fat commonly found 
in other high-protein foods. (Only 106 
calories per ounce.) 

Practically everyone needs a nutritional 
“boost” from time to time. Get yours 
every day from Kellogg’s Concentrate. At 
your grocer s- 
in the cereal section. 
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the dressing. Crisp hearts of romaine, cut 
in quarters and eaten like celery, is re 
freshingly good, and so is French endive 
Or consider serving crisp sprigs of water. 
cress as a simple treat. 

Then there’s dessert. Your own good judg- 
ment will have to help you there, but it 
can be omitted. Instead, serve chocolate- 
covered mints or petits fours or bon bons 
with the coffee. 


THE SWEET TOOTH 

Many of us claim we “never touch des- 
serts,” yet when a rich and frankly fancy 
one is set before we savor every 
mouthful. Such a dessert is mousse au 
chocolat, served in thin shells of choco- 
late—and it should, of course, follow the 
very simplest of entrées. This looks as if 
it could be produced only by a master 
pastry chef, yet a 12-year-old can make 
it easily. 


us, 


To make the chocolate cases, heat 14 
pound of candy-dipping chocolate in the 
top of a double boiler until partially 
melted. Remove from heat and stir until 
entirely melted. Using a 1%-inch artists’ 
brush, paint the inside of 8 paper baking 
cups with the chocolate, keeping thin and 
evenly coated. Bring the chocolate to the 
top of the cups but do not allow it to 
run over the edges. Arrange on baking 
sheets and chill. When completely hard- 
ened, carefully peel away the paper 
leaving little fluted chocolate cups. These 
may be kept in the freezer until used, but 
be sure to pack them carefully; it is a 
good idea to put each one in a fresh bak 
ing cup. 

Make the filling the morning of the party 
Melt 1 package (6 oz.) semi-sweet choco- 
late chips and 1 square (1 oz.) unsweet- 
ened chocolate as above. Beat 6 eggs with 
a pinch of salt until very thick and light; 
fold into the melted chocolate. Mix well 
and divide among the chocolate cases 
Chill in the refrigerator until it is time 
for dessert. 
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New excitement in eating. . . 


Now you can enjoy continental cuisine, the specialty foods of great 
restaurants, at home! Treasured recipes— fabulous eating! They 
come to you complete... a/l ready to heat and serve. And you 
pay so /ittle—only 33¢ a serving! 


Spanish GARBANZO SOUP... 
Hearty garbanzo beans in lusty 
meat broth, enlivened with 
spicy Chorizos sausage. Needs 
only garlic toast, green salad 
...for a memorable meal! 


ItaliancHicKeEN CACCIATORE...Succulent 
chicken cooked “hunter style” with toma- 
toes, mushrooms, pungent herbs. Magnifi- 
cent in a ring of rice, with crisp bread sticks! 


World-famous, too 
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Swedish KOTTBULLAR ...Plump meatballs 
in a savory dill-spiced sour cream sauce. 
Superb main dish with mashed or parsley 
potatoes. And exciting, as hot appetizers! 


French ONION SOUP. 
Authentic French recipe... 
with rich beef stock, aged 
Parmesan cheese. Superb— 
poured over toasted French 
bread, heated en casserole. 
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Imperial Russian BEEF STROGANOFF .. . 
Tender juicy beef slices in rich sour cream, 
laced with sherry wine. Fabulous. . . ladled 
over egg noodles, or on crunchy wild rice. 


... the famous HORMEL HAM 


GEO. A. HORMEL & CO., AUSTIN, MINN., U.S.A. 
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HAVE YOU EVER TASTED BROWN GOLD® THE 100% PURE 
COLOMBIAN COFFEE? Coffee connoisseurs pay over a dollar a 
pound for Brown Gold Coffee. That’s because the more Colombian, 
the better the blend and Brown Gold is 100% pure Colombian. 
It’s imported from that narrow belt high in the Andes where the 
world’s costliest coffees are grown. Ask for Brown Gold at your 
favorite food store. Jf your regular grocer or supermarket cannot 
supply you at this time, please order from Andes Coffee Company, 
84 Front Street, New York 5, N. Y. Send $2.70 for 2 lbs. postpaid. 





3 minutes... 


Oven-SPEED dissolves hard- 
baked crusts, even those 
from sugar, then wipes 
clean, like new! And you'll 
never have to do a com- 
plete job again... just use 
Oven-SPEED to clean up 
spill-overs while the sur- 
face is still warm. You'll 
always be proud of that 
“new-oven” look! 
At your market... 
dripless, odorless 


Oven-SPEED 


Fenco Corp., San Francisco 24, California 
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Lenten main dishes 


coe USINY eggs 


The Lenten season is just the time to add 
new egg dishes to your menus and your 
recipe file. Each of these two main dishes 
can be prepared in less than 20 minutes. 
Our first recipe is for baked eggs served 
in a rich sauce. Put them on the menu for 
a brunch, luncheon, or supper. 


BAKED EGGS WITH GOLDEN SAUCE 
8 eggs 
Salt and pepper 
can (4 02.), mushroom stems and pieces 
cup ('/2 pint) sour cream 
jor (8 oz.) process cheese spread or | cup 
shredded American or Cheddar cheese 
teaspoon Worcestershire 
V4 cup flour 
3 tablespoons chopped parsley 


Break each egg into a greased custard 
cup or muffin cup. Sprinkle with salt and 
pepper. Bake in a moderate oven (350°) 
about 12 minutes or until set. 

In the meantime, prepare sauce: 


Drain mushrooms, saving liquid. Mix the 
mushrooms, sour cream, cheese, and 
Worcestershire in a saucepan and cook 
over a low heat until blended. Mix flour 
with the liquid from the mushrooms until 
smooth, and add to the sour cream mix- 
ture. Continue heating until thick and 
creamy. Just before serving, add chopped 
parsley. 

Spread sauce on a platter. Remove eggs 
from cups (loosen by running a knife 
around the edge) and arrange on the 
sauce. Garnish with sprigs of parsley. 
Makes 8 servings.—C. A., Lodi, Calif. 


This easy dish is much like an omelet. 
Serve it from the pan with lemon wedges. 


TUNA PUFF 

1 clove garlic 

4 eggs 

| teaspoon anchovy paste 

1 can (7 oz.) tuna, flaked 

| teaspoon chopped parsley 
Y_ teaspoon fresh marjoram (or about ‘4 

teaspoon dried marjoram) 

VY, teaspoon black pepper, coarse grind 
2 tablespoons melted butter 

1 tablespoon olive oil 


Rub a medium-sized mixing bowl with 
garlic. Beat eggs in the bow!; blend in the 
anchovy, tuna, parsley, marjoram, and 
pepper. Put butter and olive oil in a 10- 
inch skillet and place over a moderate 
heat. When the skillet is hot, turn in the 
mixture and cook as you would an omelet, 
lifting edges to allow uncooked portion to 
run under. When eggs are nearly set, 
place in a hot oven (400°) about 5 min- 
utes to brown surface. Makes 4 servings. 
—H.N., San Francisco. 
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M-m-m...Aunt Jemimas 
and sausaces. 
What a wonderful 
Mom we've got! 


Even if you tried a different mix every morning -- 
you still couldn't get pancakes that stack up to 
these for taste and tenderness. The secret? 
Aunt Jemima's exclusive blend of flours for 
extra flavor and lightness. 
.~ . By the way, which is Aunt 
Aunt? 


Jemima day at your house? 
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TRY ALL THREE KINDS: 
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How to tempt half-hearted vegetable eaters 


Feed ’em these delicious Stokely’s Finest Vegetables 


you serve the best when you serve Stokely-Van Camp céi@Gay: 
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Hothouse grown and delicious... 


Bring home some fresh rhubarb 


This is the peak season for Western-grown 
hothouse rhubarb, and the ideal time to 
consider it for refreshing desserts. When 
you shop for it, select crisp, bright red 
stalks to insure a tasty and colorful 
product. Use it as soon as possible, for at 
begins to get limp in four or five days 
even if refrigerated. 

Here is a group of recipes that capture 
the tart and tangy flavor of rhubarb. 
Among them are recipes for two sauce 
variations, several desserts, a relish, and a 
chicken baste. 


Deftly seasoned with lemon peel, spices, 
and Sherry, this simple sauce will please 
those who like the naturally tart flavor of 
the fruit. Serve it after a hearty meal as 
you would any light fruit dessert, or use 
it as a topping over vanilla ice cream, 
chilled custard, or sliced bananas. 


BAKED RHUBARB SAUCE 


1 quart rhubarb cut in I-inch lengths 
| cup sugor 
2 tablespoons Sherry or water 
4 teaspoon cinnamon or nutmeg 
VY. teaspoon grated lemon peel 
Dash of salt 


Sprinkle the rhubarb with sugar, Sherry 
or water, cinnamon or nutmeg, lemon peel, 
and salt. Thoroughly mix the ingredients 
together and turn into a buttered 2-quart 
baking dish. Cover and bake in a moder- 
ate oven (350°) for 40 to 45 minutes or 
until tender. Makes 6 servings. 


Served plain, this pudding has a subtle 
thubarb flavor. For a sharper note, top 
with bright red rhubarb sauce. 


RHUBARB PUDDING 
Yy pound marshmallows (32 regular-sized) 

cup rhubarb sauce (recipe above) 

tablespoon lemon juice 

Dash of salt 

drops almond extract 

cup ('/. pint) whipping cream, whipped 

cup rhubarb sauce (optional) 
Combine marshmallows and 1 cup rhu- 
barb sauce in the top of a double boiler. 
Heat until the marshmallows are melted, 
stirring often. Remove from heat and chill 
until mixture thickens (about 5 minutes). 
Fold in lemon juice, salt, almond extract, 
and whipped cream. Spoon into individual 
serving dishes and chill until firm. Serve 
topped with the additional rhubarb sauce 
if you wish. Makes 6 servings. 


Pink chunks of rhubarb throughout the 
custard give this pie an attractive appear- 


-MARCcH 1961 


ance and add texture and fruity flavor. 
You can serve it either warm or cold. 


RHUBARB CUSTARD PIE 

3 eggs 

3 tablespoons whipping cream 

2 cups sugar 

Y, cup flour 

Vz teaspoon cinnamon or nutmeg 

| quart diced rhubarb 

Pastry for a 2-crust pie (9 inches) 

2 tablespoons butter 
Thoroughly beat together the eggs and 
cream. Mix the sugar, flour, and cinna- 
mon together and stir in the rhubarb; 
blend this with the egg mixture. Line a 
9-inch pie pan with pastry; fill with mix- 
ture and dot with butter. Cover with a 
lattice or standard pastry top. Bake in a 
hot oven (400°) for 55 to 60 minutes. 
Makes 6 to 8 servings. 


Here is a simple, top-of-the-range rhu- 
barb sauce that can stand alone or become 
an ingredient in each of the three recipes 
that follow. Since it is a simple combina- 
tion of sugar, water, and rhubarb, it is 
quick to make and easily adapted to 
many uses. 

QUICK RHUBARB SAUCE 

Cut off top and bottom ends of rhubarb 
stalks; slice stalks into 1-inch pieces and 
put into a saucepan. For each pound 
(about 4 cups) add 44 cup water; cook 
gently about 5 minutes until tender. Add 
about 1 cup sugar (more or less, depend- 
ing on how sweet you like it); stir 
lightly. Makes about 3 cups or 6 servings. 
Rhubarb Cream Whip + Press 114 cups 
Quick Rhubarb Sauce (above) through a 
wire strainer or whirl in a blender. Whip 
4% pint (1 cup) cream with 1 tablespoon 
sugar, a drop of almond extract, and a 
pinch of salt. Fold sauce and whipped 
cream together and spoon into sherbet 
glasses lined with lady fingers. Makes 6 
servings. 

Rhubarb Baste for Chicken * Press 114 cups 
Quick Rhubarb Sauce through a wire 
strainer or whirl in a blender. Add 4% cup 
water or pineapple juice, 2 tablespoons 
salad oil, 1 tablespoon lemon juice, 14 
teaspoon each powdered ginger and dry 
mustard. Simmer 15 to 20 minutes. Brush 
over chicken several times during the last 
15 minutes of roasting or broiling time. 


Rhubarb Relish * Stir 3 tablespoons finely 
chopped green onion and 4 to ¥% tea- 
spoon prepared horse-radish into 1 cup 
Quick Rhubarb Sauce. Serve as a meat 
accompaniment with pork, chicken, or 


beef. 
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Tackles ‘most any tilling job 
and breezes through it. Amer- 
ica’s No. 1 tiller. . . sells best 
‘cause_ it's built best. Perfect 
operating balance. Quick- 
change tines. In heavy-duty 
horizontal shaft model, or new 
vertical model for all-around 
gardening. 


SEE THE NEW SPRINGFIELD RIDING 
MOWERS & SUBURBAN TRACTORS 


Springfield 
Dealers ; 
give you that 


Bonus of Dutch Gladiola bulbs (39¢) 
with free mower demonstration 
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S. C. WILSON 

When daffodils bloom you know that spring isn’t far away. They 

: 4 ° make a bright day sparkle all the more, and lift the gloom when 
The spar kle of daffodils the weather is bleak. Keep the plants watered until the leaves 
die down naturally. Pick the flowers, but don’t cut the leaves 
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MARCH IN NORTHWEST GARDENS: 
It’s time to get ready and...maybe...to plant 


In March, warm sunny days alternate 
with rainy and blustery ones. 


Rains to the west and frozen ground to 
the east of the Cascades deter wise gar- 
deners who know from experience that 
they’d better wait until their soil is friable 
and crumbly before doing much digging 
or planting. Working cold, soggy ground 
may result in serious packing and clod- 
ding. Newly-set-out plants in such ground 
often hang their heads or give up the 
struggle altogether by summer. 


Use some time this month for tasks of 
preparation: Sharpen and paint garden 
tools; install extra faucets as needed to 
water permanent beds; begin a plant 
shopping list by deciding how many per- 
ennial and annual plants your garden can 
accommodate. Where soil is workable, it’s 
a good time to move broad leafed ever- 
green shrubs to more favorable locations. 


New Northwest roses 

From Gordon J. Von Abrams, Oregon 
hybridizer, come three new red roses for 
1961. Like many Oregon-developed roses, 
this trio should prove well-adapted to 
Northwest gardens. 


‘Ebony,’ a Grandiflora, has unusually 
deep red velvety flowers. Typical of the 
Grandifloras, it blooms steadily from June 
until frost. Although flowers are not large, 
there are a great many of them and they 


' are well formed. 


‘Red Ruffles’ is a Floribunda especially 
adapted to dry regions. Its buds are dark 
red. The red flowers in clusters open 
nearly flat and have ruffled petals. Even 
the dark green foliage has reddish veins. 


‘Coronado’ is a large-flowered bicolor Hy- 
brid Tea. Its petals are red on the upper 
side, yellow beneath. This rose has already 
won awards in Sweden, England, Italy, 
Spain, and Switzerland. 


Calendulas 


Like bachelor buttons, nicotiana, lark- 
' spur, and cosmos, the old-fashioned pot 
marigolds (Calendula officinalis) are al- 
) ways with you once you’ve planted them, 
| for they self-sow. From the many seed- 
| lings that come up each spring you can 
» select sturdy plants to move wherever 
‘they are needed. Though they won’t be 
"large and their color is standard marigold 
~ orange, flowers are cheerful and bright. 


However, a look at the seed catalogs in- 
dicates that there’s now much more to 
the calendula story. Newer calendula 
Varieties retain the stamina of the old 
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Calendulas stay low branching, if first 
flower buds are pinched off as they appear 


kinds but their flowers are superior in 
color, size, and length of stem. They also 
stand up under intense summer heat. By 
keeping the flowers picked, you can keep 
them blooming until frost. 

Seed packets of calendulas are available 
now in separate colors as well as in 
mixtures. The Pacific Strain includes 
‘Apricot Beauty,’ ‘Cream Beauty,’ ‘Lemon 
Beauty,’ and ‘Persimmon Beauty.’ ‘Yel- 
low Colossal’ produces huge 44-inch 
blooms of clear bright yellow. Flowers 
from ‘Rays of Sunshine,’ mixed seeds, 
range in-color from soft primrose through 
butter-yellow to apricot and vivid orange. 


U. C. Mix 


Instead of canning plants in soil, many 
nurseries now use U.C. Mix—a light- 
weight, scientifically prepared growing 
medium, disease and weed-free, de- 
veloped at the University of California. 
Basic ingredients are fine sand and peat 
moss; sometimes fertilizers are added. 


Gardeners find that there is an important 
difference in the way they handle newly 
purchased plants growing in soil and those 
in U.C. Mix (see page 208 in the June 
1960 Sunset). Plants in U.C. Mix will 
not stand neglect; once they dry out and 
wilt, they are often impossible to revive. 
So, if you buy plants growing in U.C. 
Mix, either plant them immediately in the 
ground or water them daily and fertilize 
with liquid food every two or three weeks 
(more often if the leaves turn yellow). 
When planting, work some damp peat 
moss into the soil around the root ball, 
and keep the plant well-watered until the 
roots have made contact with the soil. 


Rooted cuttings move along 
Most shrubbery cuttings taken last fall 
have now rooted; they are ready to pot 
up, transplant to flats, or put in outdoor 
nursery beds. Successful transplanting 
from propagating beds to the garden is 
largely dependent on a good soil mix. 
Here are the basic ingredients of a good 
potting mixture, listed in order of their 
importance: rich porous topsoil, found in 
the top 8 inches nearest the surface; or- 
ganic matter (in the form of leaf mold, 
compost, or peat moss), to hold moisture; 
and sharp builders’ sand, for good drain- 
age. Mix these ingredients in these pro- 
portions: 7 parts loam, 4 parts organic 
matter (sifted through a 14-inch sieve), 
and $ parts of sand. 


For the specialist—hepatica 
Two species of woodland perennials, Hep- 
atica americana (sometimes sold as //. tri- 
loba) and H. acutiloba, will thrive in 
Northwest gardens where winter tempera- 
tures drop to 32° or lower for at least 40 
days during the winter. Both are worth 
trying on either side of the Cascades in 
Washington and Oregon, as well as in 
Idaho where soil is not too alkaline. 
Their main difference is in the shape of 
their leaves. H. americana has leathery, 
bronzy green leaves with three ovate lobes 
that are blunt at the tip. Plants grow to 6 
inches high. The leaves of H. acutiloba 
are thinner in texture and have three 
sharply pointed lobes; plants grow slightly 
taller to 9 inches. Neither dies back in the 
winter. 

These hepaticas bloom before the new 
leaves open, from March to June depend- 
ing on location. (At higher elevations they 
will bloom later than in near sea-level 


MIMI BRANDES 


Hepatica americana is good foreground 
plant for early blooming rhododendrons 
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gardens where spring comes earlier.) The 
anemone-like, 34-inch wide flowers range 
in color from white, through pink and 
blue, to lavender. To get the flower color 
you want, buy plants in bloom. 

Growing hepaticas is not difficult as long 
as you provide loose, woodsy soil with 
plenty of humus and perfect drainage. 
Hepaticas do better without the addition 
of any commercial fertilizers or manures. 
It’s easiest to transplant them while they 
are dormant, but they can be moved at 
any time if a large root ball is taken with 
each plant. 

Cover plants with dry leaves for winter 
protection, removing them in spring to 
allow the soil to warm. A summer mulch 
of leaf mold or peat moss will keep the 
roots cool and the soil moist. 

Like other woodland plants, hepaticas do 
well where they receive spring sun and 
summer shade—under deciduous trees or 
shrubs, for example. They complement 


such early blooming broad leafed ever- 
green shrubs as Rhododendron mucronu- 
latum, R. nudiflorum, or R. calostrotum, 
the deciduous yellow flowered buttercup 
winter hazel (Corylopsis pauciflora), and 
choice ground covers such as trailing ar- 
butus (Epigaea repens) or fringe bell 
(Shortia soldanelloides). 

If you wish to grow hepaticas from seed, 
eover the flowers with small plastic bags 
before seeds form to prevent cross-pol- 
lination and loss of seed after they are 
ripe. Fresh seed sowed as soon as it ripens 
will germinate before November, sending 
small roots down, but the first leaves will 
not appear until the following summer. 
When large enough to transplant, move 
to a permanent location. 


Treatment for old heathers 

A scraggly old heather planting that is 
dying out in spots can be rejuvenated 
now if you cut the plants to ground level. 


S. C. WILSON 
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By August, pink heather ‘Mrs. H.E. Beale’ 
shows up well against dark mugho pine 


Almost immediately you'll notice many 
new shoots coming from the roots. As 
soon as new shoots are 214 to 3% inches 
high, mulch with an inch or more of sifted 
compost or good loose soil. 

Summer blooming heaths and heathers 
that have been cut back will flower at 
their usual time; however, spring bloom- 
ing kinds like ‘Springwood White’ won’t 
bloom until next spring. By fall, Scotch 
heathers like Calluna vulgaris ‘Alba’ or 





THE CHORES BEGIN: Here is your March check list 


Annuals. March is the favored 

month for starting slow-germinat- 
ing and slow-growing annuals such as 
petunias, lobelias, and snapdragons. It’s 
still too early to plant seeds of fast grow- 
ing zinnias, asters, and marigolds. Plant 
them in flats in April to go into the garden 
in May. If you made earlier annual plant- 
ings, transplant seedlings to enriched soil 
as soon as two or three sets of true leaves 
develop. 


Tuberous begonias. East of the Cas- 

cades, March is time enough to 
dampen tuberous begonias and nest them 
in a shallow container of moist peat moss 
to sprout and root. After they begin to 
grow, tubers need plenty of light, other- 
wise new shoots will grow long and 
spindly. Pot up tubers in rich soil after 
the third leaf develops. If you break off a 
brittle shoot in handling, insert it in a 
mix of peat and sand. It will take root and 
grow to produce flowers by midsummer. 
Many gardeners increase their stock of 
favorite tuberous begonias by taking cut- 
tings at this time. 


Berries, Plant raspberries, currants, 

gooseberries, and all vining berries 
as soon as the ground is workable. To 
get bushes off to a productive season, top- 
dress new and established plantings with 
manure, compost, or all-purpose commer- 
cial fertilizer mixed with top soil. Before 
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leaves begin to unfurl, spray the plants 
with lime sulfur or Bordeaux to control 
pests and diseases, particularly blackberry 
mite and yellow rust on raspberries. 

Bulbs. Now that spring bulbs are 

showing green tips above ground, 
sprinkle a thin, snow-like layer of bone- 
meal over the soil and carefully work it in. 
(Keep the bonemeal away from acid- 
loving rhododendrons, azaleas, camellias, 
and heathers.) 


Camellias. To help control petal 

blight and to keep shrubs looking 
their best, pick off faded flowers and rake 
up the ones that fall to the ground. When 
you cut blooms, you are also pruning; try 
to add to the shapeliness of your bush. 
This is a good month to plant new ca- 
mellias selected for color from plants in 
bloom at local nurseries. Set new plants 
or plants you’re moving into generous- 
sized holes; mix top soil, well-rotted ma- 
nure, leaf mold, and peat moss to fill in, 
and place plants a little higher than they 
grew before. (This compensates for nat- 
ural settling.) 

Chrysanthemums. Divide last year’s 

clumps by lifting, pulling apart 
gently, and throwing away the woody 
center. Divisions with 3 or 4 shoots make 
large clumps by midsummer. In rich soil 
and full sun, set them 8 to 12 inches apart. 
Make cuttings from new tip growth now 


and insert them in sharp, moist sand. 
Bait, dust, or spray for slugs. 

Dahlias. To increase a favorite dah- 

lia, soak tubers overnight in luke- 
warm water, then lay them (not touch- 
ing) in a box of sand in a warm place to 
sprout. Sprouts will develop $ or 4 sets of 
leaves; cut these off with a razor blade. 
This cutting, with its lower set of leaves 
removed, will root in moist sand. 


Fuchsias. Bring plants stored for 

the winter into a warm, light room. 
Water them with tepid water, and when 
you see signs of growth, treat them to a 
weak booster shot of liquid fertilizer. 
Hardy fuchsias left in the ground over 
the winter will bloom more heavily if root- 
pruned. To do this, use a sharp spade, 
cutting into the ground in a circle about 
12 inches from the main stem of the plant. 
Pinch out tops of rooted cuttings. 


Geraniums. Plants grown indoors 

over the winter need light now, so 
set them in a sunny window. Turn pots 
often so they don’t lean toward the light. 
Rooted cuttings can be potted up, 
watered, and also placed in full light. It’s 
still too cold for geraniums outdoors, in 
spite of a few deceptively warm days. 
C] Gladiolus. Cull gladiolus corms be- 

fore planting; discard those that 
feel soft and dry when you pinch them. 
If you noticed evidence of thrips last year 
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0. v. ‘1H. E. Beale’ should be about a foot 
tall. Pink-leafed heather C. v. ‘Mrs. Pat’ 
makes a tight low mat of delicate pink 
by summer. 


Joint landscaping 

Landscape design in a city or suburban 
setting is seldom isolated; trees and 
shrubs on adjoining lots add depth and 
background to your plantings. Good gar- 
deners who are neighbors often take ad- 
vantage of this by working together. 

An example of joint landscaping occurred 
in Vuecrest, a Bellevue, Washington, sub- 
urb, where five families engaged a land- 
seape designer to plant their adjoining 
back gardens. Now, with privacy screens 
for fencing near each house, a common 
lawn is large enough for badminton, base- 
ball, or a fast game of tag. 


Alpines from seed 

If you want to raise your own alpine rock 
plants, March is a good month to sow 
seeds. Use this soil mix: 2 parts loam, 1 
part peat moss or leaf mold, 1 part sand. 
Sift leaf mold and loam first through a 
\4-inch sieve, then measure by bulk and 
add sand. Seeds with feathery plumes, 
like those of anemones, or seeds with a 


thick woolly coating require a 14-inch 
cover of fine crushed rock instead of soil 
or sand. Set flats in an out-of-the-way 
shaded corner of the garden. 


Potting bench 


A simple combination potting bench, 
flower arranging counter, and storage cab- 


DEARBORN-MASSAR 


Eaves of house shelter work center from 
weather; paved walks provide dry footing 


inet flanks the back door of Mrs. Heitman 
Anderson’s Mercer Island, Washington, 
house. It’s useful for storing a container 
of rich soil mix. Perforated hardboard 
panels on hinged doors hold small garden 
tools in clips. Top work surface is 18x24 
inches. Note the rosemary in left lower 
corner of the photograph; it is part of the 
kitchen herb garden. 


Cut back natives 

To keep such shrubs as snowberry and 
salal neat, and to encourage new, com- 
pact growth, go over them this month 
with hand clippers and cut back flowering 
or berry-bearing branches to an outside 
bud. The branches you remove will make 
interesting indoor arrangements. 

Some of the native penstemon get leggy, 
especially if they are over-watered, over- 
fertilized, and grown in the shade, or if 
the flower clusters were not removed be- 
fore they set seed. If this has happened to 
yours, cut them to the ground. Next 
year’s bloom will be late and rather 
sparse, but plants will be healthier for the 
cutting. Make a note to move those 
plants in the shade to a sunnier location; 
those in too-rich ground will perform bet- 
ter if transferred to a poorer soil. 





(white blotches on petals, silvery streaked 
foliage, and deformed edges of blooms), 
rub off roots of stored corms and remove 
papery husks. Dust with 5 per cent DDT 
and sprinkle with naphthalene flakes 
{about 1 ounce to 100 corms). If corms 
have dry scaly hard spots on the basal 
portion, it’s evidence of fusarium basal 
dry rot. Destroy all infected corms and 
move your planting of healthy bulbs to 
new ground; this fungus lives over in soil 
for many years. 
[ | Ground covers. To do their best, 
ground covers require normally 
good soil containing enough humus to 
guarantee moisture, especially during 
their first year or two. Vines like winter 
creeper (Euonymus fortunei), climbing 
hydrangea (H. petiolaris), Virginia creeper 
(Parthenocissus quinqucfolia), and Akebia 
quinata make attractive carpeting plants, 
particularly on a slope. 
House plants. Use a fork to loosen 
soil if it has become packed and 
crusted. Taper off watering of Christmas 
tactus after it finishes blooming. 
] Iris. New foliage of bearded iris is 
vulnerable to slugs; spray, dust, or 
bait for them. Weed iris beds and work in 
a handful of bonemeal around each 
clump. Siberian iris that have grown into 
4 full circle of intertwined tubers can be 
dug, broken apart, and replanted now 
Without loss of bloom this summer. 
Lawns. Don’t cut wet grass, but 
rake lawns and clear off fallen 
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branches. Feed with a good commercial 
fertilizer according to directions on the 
sack. You can rent fertilizer spreaders at 
garden and hardware stores. Fill hollows 
and reseed bare spots, protecting freshly 
seeded places with chicken wire, a sheet 
of plastic, or boughs. A topdressing of 
well rotted manure, fine compost, or peat 
moss (2 or 3 cubic yards per 1,000 square 
feet) will do much to revitalize old lawns 
worn thin im spots. 


Peonies. If your plantings showed 

indication of botrytis (wilting fol- 
jage) last summer, spray peonies now with 
Bordeaux mixture, soaking the ground 
around them thoroughly. Invigorate tree 
peonies by cutting them back to a strong 
outside bud. 

Perennials. You can divide peren- 

nials that bloom in summer and 
early fall now. Strongest divisions come 
from the outside of the clump; discard 
the old central stalks. East of the moun- 
tains, keep the loose mulch of leaves or 
evergreen boughs on primroses; west of 
the mountains the earliest primroses 
(Primula juliae and its hybrids) are 
blooming, and plants need protection 
from slugs. 

Rhododendrons. If beds are ready, 

add new rhododendrons to your 
collection or revise your landscape plans 
to include rhododendrons while nursery 
stocks are complete. Lightly rake mulches 
under rhododendrons in your garden; 
they often crust and may repel water. If 


mulches have drifted or blown, renew 
thin places. 

Rock plants. Go over your rock gar- 

den and prepare planting pockets 
for new plants before you visit a nursery. 
A mulch of rock chips spread now under 
early daffcil., species tulips, and fragile 
crocus will save their blooms from being 
mud spattered by rain. 

Roses. Plant roses now; it’s the best 

planting season in cold-winter sec- 
tions. If you’re moving bushes or making 
a new bed, try arranging roses according 
to color. Prune rose bushes west of the 
Cascades, and feed by scattering a half- 
cup of all-purpose fertilizer around each 


bush, gently working it in. 
[] Shrubs and trees. It’s planting time 

for all shrubs and trees, with em- 
phasis on deciduous kinds. Prune flower- 
ing branches from shrubs that have 
bloomed; fertilize shrubs that are getting 
ready to bloom such as rhododendrons, 
azaleas, and kalmias. 

Vegetables. You can start seed for 

tomato plants, green peppers, egg 
plant, cabbage, and melons indoors now. 
Outdoors, plant broad beans, parsley, and 
peas. You can also make a first planting 
of beets, carrots, turnips, and spinach if 
you prepared the ground last fall. In deep, 
rich soil set out roots of horse-radish. The 
large leaves of this plant are nearly as 
decorative as rhubarb, and each takes up 
about 2 square feet of space. It’s also 
time to plant artichokes (see page 216). 
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Scilla sibirica ‘Spring Beauty’ opens its brilliant blue, nodding 
flowers on sturdy 4-inch-high stalks. Note new stalks forming 
at the base. Scillas can be grown in pots, used as cut flowers 


We're all very much aware of a flowering tree or shrub when it 
has exploded into full bloom, or when a bulb bed is a sheet of 
blue, white, or yellow. But how about the early stages as buds 
swell and start to break open, or when leaves of the first bulbs 
poke up above the ground? This is the real excitement of 
spring, a thing that stirs feeling even within the few we know 
who seldom notice plants at any other time of year. 

In the Northwest this happens first in the milder areas west 
of the Cascades, usually in early March after a few days of 
warming sun. And it seems to take a very short time—today 
there are a few buds, tomorrow the plant is in full bloom. You 
can’t see the first clues as you scurry from the car to the 
house or as you drive through residential areas. These early 
stages are a close-up proposition. You have to walk right up 
to the shrub, bend over and scan the bulb bed for that first 
break-through, or go stand under the tree to find the first 
popcorn-like blossom. 

It’s sure to be the topic of the day in many homes. “Did you 
notice that some of the bulbs are beginning to show?” You 
haven’t, so everyone goes outdoors for a look. You're elated 
because this does mean spring, and you're also perennially 
surprised that something you put in the ground many months 
ago is actually coming up. 

The photographs you see here were taken in late February and 
early March and show some of these. first signs of spring. 
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Erica carnea holds its carmine flowers above a blanket of snow 
that fell on March 3 in the Seattle area last year. It has been in 
flower since January and will continue so until about May 


You must look closely 


Clusters of yellow flower bracts open on twiggy stems of Corn 
elian cherry (Cornus mas) in February long before leaves ap- 
pear. Full grown plant is about 10 feet high with a 7-foot spread 


SUNSET 











Late snow caught these daffodils unawares. They look a little Single, rosy pink blossoms of ‘David Whitcomb’ flowering cherry 
forlorn here, but flowered almost on schedule after a few days were starting to open on March 3 last year when hit by an 
of magical warmth. Apparently the snow didn’t bother them unseasonable snow fall. This is a form of Prunus subhirtella 


...lo see the very first signs of spring 





Crocus poke their lavender heads up out of a ground cover of Spidery yellow blooms of the Chinese witch-hazel (Hamamelis 
gray-green, low growing juniper. When flowers fade they disap- mollis) have a delicious, spicy fragrance. They open in January 
pear among the juniper foliage. These are species C. etruscus or February; this is one of the earliest of all the shrubs to flower 
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Bright sagina moss underlines evergreen shrubs 

near front entrance protected by wide overhang 
Plan shows how the garden flows around the house, leaving the 
rear terrace and the front drive and parking area open to sun 


PTO SEATTAE: 1S EW garden 





Sunny west-facing bank opposite front entrance Turf inset in the paving helps to cut glare, breaks up the 80-foot-long stretch 
repeats accent of moss, adds flowering shrubs of garden. On far bank, partly shaded by Douglas fir, grow rhododendrons 
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Open and covered patio and the open deck beyond give owners a or close-up of garden. Fireplace under roofed portion of deck 
choice between sun or shade, view west across Lake Washington makes outdoor living comfortable on cool summer evenings 


is a pleasant serves of surprises 


Here you see elements that help to create a garden of 
enduring beauty and satisfaction: a magnificent loca- 
tion, clean design, and well chosen plants. 

Although this garden is only three years old, it has 
a mature finished look. And the owners, Mr. and Mrs. 
Beryl W. Davis, have found that it is an easy garden 
to take care of. This appeals especially to Mrs. Davis, 
who calls herself a maintenance gardener, and enjoys 
the pruning, spraying, weeding, and other things you 
must do to keep a garden looking its best. 


Plants in this Medina, Washington, garden were 
chosen as much for their foliage as for flowers. Shrubs 
and ground covers with year-around landscape value 
predominate; but each spring Mrs. Davis does plant 
a small vegetable garden in a sunny corner. 


Landscape designer Elizabeth Brazeau planned this 
comparatively small garden so as to provide a series 
of pleasant surprises. Paths coax you from one section 
to another. One walk leads you behind a translucent 
Screen, then down a slope past the neatly laid-out 
vegetable garden. Follow this path around the curve 
and you will find yourself walking up the slope to the 
entrance courtyard. Here, a textured carpet of myrtle, 
pachysandra, and sagina moss softens the edges of the 
blacktopped drive. 
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Shadow pattern of Clematis armandii plays on a 6-foot translucent plastic 
screen which blocks a view of neighbors. Hellebores border the walk 
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At home among lichened rocks beside a path, D. collina grows 
in Portland garden near blue primroses, lavender aubrietas, 


JEANNETTE GROSSMAN 
a > 


white arabis. Though not considered hardy enough for gardens 
east of Cascades, it’s a possible patio plant in summer months 


eteven parunes: Clusters of flowers pink, yellow, 


Daphnes are best known for their nose- 
tingling perfume, a good reason why many 
Northwest gardeners find room for at 


least one. But they offer much more than 


mere ‘fragrance. 


Their foliage is attractive whether they 
are evergreen or deciduous types. Al- 
though the flowers are modest, they 
bloom when many gardens are without 
color, and some have colorful fruits. Be- 
cause they are slow growing and of me- 
dium to low growth, they are adaptable 
to many garden situations. Most of them 
are low enough to plant under windows 
or as foreground in shrub borders. The 
dwarf kinds are recommended for rock 
gardens, containers, or as ground covers. 
In the following list are 11 daphnes 
grouped according to height: 
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Medium height: 3 to 4 feet 

Lilac daphne (D. genkwa), a hardy de- 
ciduous daphne, grows 3 to 4 feet high 
with a 4-foot spread. Before the 2-inch- 
long leaves expand fully in April and 
May, clusters of lilac blue, scentless flow- 
ers wreath graceful branches. White fruits 
follow the blossoms. Lilac daphne is hand- 
some with early flowering azaleas. 
Spurge laurel (D. laureola), evergreen, 
reaches 4 feet in height and spreads 2 to $ 
feet. The 2 to 3-inch leaves are dark green 
and glossy. Stalkless clusters of yellow- 
green flowers appear in the axils of the 
leaves. Fruits are bluish black. Adapted 
to woodland planting, it delights in shade 
and shelter, and rewards the gardener 
with delicate, faint perfume from Decem- 
ber through April. 


February daphne (D. mezereum) is an up- 
right growing, rather narrow shrub to 4 
feet high, with roundish, 2 to 3-inch-long, 
thin leaves. Fragrant, reddish lavender 
flowers, in stalkless clusters, show before 
the leaves in February and continue until 
April. Two to five flower clusters are 
borne along the branches of the previous 
year. The clusters of bright red berries 
that follow are poisonous. 


Because of the wand-like branches, 
D. mezereum looks awkward when 
planted alone, but makes a memorable 
show when a group is scatter-planted 
about 3 feet apart on a west-facing slope. 
The plants are naturally adapted to hedg- 
ing and can be planted 18 inches to 2 feet 
apart for this purpose. The reddish laven- 
der blooms of D. mezereum seem to glow 
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Garland daphne (D. cneorum), with many clusters of waxy, fragrant flowers in April, 
mats and spreads in true ground cover fashion; blooms at same time as tulips, lilacs 


white, or lilac...always fragrant 


when you plant a handful of golden yel- 
low Dutch crocuses at its base. 
February daphne is subject to unexplain- 
able die-back. So, if you plant some for a 
hedge, keep a few new plants coming 
along in case you have some die out. 
Winter daphne (D. odora), with lax 
branches, seldom reaches 4 feet in height, 
although it may have more spread. The 
inch-wide clusters of small, pink and white 
flowers that bloom in March and April 
have an exceedingly penetrating perfume. 
The thick evergreen leaves are 3 inches 
long and half as wide. A variegated form 
has dark green, yellow margined leaves. 
The pervasive scent of this daphne, with 
that of most other daphnes, dictates a 
planting spot near a door, path, or steps, 
where the fragrance can be enjoyed, even 
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during spring’s inclement weather. 

D. ‘Somerset’ is a selected form of the 
hybrid D. burkwoodii (a cross of D. cau- 
casica and D. cneorum). It grows into a 
neatly rounded 3-foot-high shrub that is 
semi-evergreen except in colder sections. 
Its clusters of blush pink blooms are even 
more fragrant than those of D. mezereum, 
and appear in April and May. D. ‘Somer- 
set’ can be used in front of a shrub border. 


Low growing: 1/2 to 22 feet 

D. collina makes a neat rounded ever- 
green shrub about 2 feet high and as wide. 
The 2-inch leaves are dark glossy green, 
paler and very hairy beneath. Clusters of 
scented deep rose blooms are borne at the 
tips of the branches in April and May. It 
is not reliably hardy, and also needs shel- 
ter from cold winds. Thus, it is probably 


Spurge laurel hides its faintly scented 
greenish flowers under evergreen foliage 


Ivory white flowered form of D. mezereum. 
Blooms appear on slim wand-like branches 


Leaves of variegated form of D. odora 
frame the pink and white flower clusters 
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How to become a “professional’’ amateur gardener 


Have you ever noticed a truly outstanding lawn and speculated on the time, 
effort and money the owners must spend on maintaining it? Or perhaps 
you’ve admiringly wondered about the “secrets” of the professional gar- 
deners who supervise the grounds of clubs and institutions. You’ve certainly 
wished for a better lawn for your own home—every proud home-owner has. 
As you might suspect, a beautiful lawn is not the result of “just plain hard 
work” or freely spent money or professional “secrets.” A lawn to be proud 


————————_ of comes from 
“know-how”... an 
accumulation of 
basic scientific 
facts and first-hand 
experience that 


Plan only the profes- 
= sional gardener 








usually has the op- 
portunity to gather. But the Chas. 
H. Lilly Co., one of the oldest, most 
respected names in the field, gives 
you this know-how in a booklet 
called “The Lilly Better Lawn 
Plan.” This booklet tells you simply 
and concisely how to build a lawn, 
how to maintain it—what to do, 
how and when to do it. It’s the pro- 
fessional approach for the ama- 
teur’s use. Get a copy today at your 
nearest Lilly dealer. 
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Peas, Anyone? 
Sweet Peas, That Is. 











There are mighty few flowers more 
popular than the dainty, fragrant 
Sweet Pea. It’s the ideal flower to 
grow from seed for home decora- 
tion. In case you've tried Sweet 
Peas, though, and they didn’t come 
up to expectations, here are some 
tips: Sweet Pea seeds prefer cool 
weather for germination. You can 
actually plant them through the 
snow in late winter. 

And did you know that it’s risky 
to transplant them? They like to 
stay put. For a really top crop, 
choose from the large Lilly Sweet 
Pea Collection. Six lovely colors 
...each an individual packet... 


and all for only 50c. 
214 









© 


Does Your Soil 
Have Indigestion? 


ya) 


SS 


Did you know that 
lawns dislike an acid 
—just as you can do without an 
acid stomach? It’s true. If your 
grass becomes dull, yellowish and 
sickly with perhaps patches of moss 
appearing, it’s a pretty good sign 
your soil is too acid. Just as with 
your tummy, it needs sweetening. 
Something to replenish certain ele- 
ments—to restore balance—and to 
discourage the moss. Try SOIL 
SWEET. As the name implies, it’s 
made specifically for this problem. 
In no time at all, as they say on TV, 
your lawn will be feeling—and 
looking—its old self again...green 


and lush. urs) 


Slugs . . . Ughi 

It’s reported that W. C. Fields once 
remarked, “Anyone who hates dogs 
and little children can’t be all bad.” 
Well, opinions do differ, but we 
haven’t met anyone who cares much 
for slugs. They crawl out from 
under leaves or stones during the 
night, gnaw at your tender plants, 
leave their slimy trails over walks 
and driveways and . . . well, they’re 
just slugs. That’s why the Lilly re- 
search folks are so happy these 
days over their latest development 
—LIQUID GO-WEST, slug killer. 
You can now spray a protective 
coating of LIQUID GO-WEST on 
and around plantings. When the 
slug travels over the area .. . he’s 


had it! 
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most useful as a container plant where 
it can be moved to shelter whenever it 
is necessary. 

Girald’s daphne (D. giraldii) is a bushy 
little shrub 24% feet tall, that grows al- 
most twice as wide. This deciduous 
daphne rates high for winter hardiness, 
Clusters of golden yellow, lightly fragrant 
flowers appear in late May at the ends of 
the branches. Scarlet fruits follow in July. 
D. mantensiana is reported to be a hybrid 
of D. retusa and D. ‘Somerset.’ It is ever- 
green, grows slowly to 18 inches, and 
eventually fills out to nearly $3 feet in 
width. Clusters of perfumed purple flow- 
ers tip the branches in May and June. 
This daphne can be used in the same way 
as low growing azaleas. 

D. retusa, a sturdy 1 to 2-foot-high com- 
pact evergreen, is considered easy to grow. 
The 3-inch-wide clusters of white flowers, 
tinged with pink or rose, and lilac scented, 
appear during May and June. Red fruits 
follow the flowers. Because of its habit 
of growth, it combines well with some of 
the dwarf rhododendrons. 


Dwarf, 1 foot or less 

Balkan daphne (D. blagayana), a spread- 
ing almost prostrate evergreen, opens its 
clusters of richly scented, creamy white 
flowers at the ends of leafy twigs from 
March through April. It rarely produces 
its pinkish white berries. This daphne 
makes a fine ground cover for a shady 
nook. It will spread like some heathers 
and, in fact, does nicely when planted 
with heather and dwarf rhododendrons. 
Garland daphne (D. cneorum), a matting 
and spreading evergreen shrub, stays 
under 1 foot in height. Clusters of small, 
honey-scented, rosy flowers wreath the 
branches in April and May. It’s a choice 
subject for rock gardens, ground covers, 
or for foundation planting. 

Actually all the low growing and dwarf 
kinds fit a rock garden beautifully. Those 
with evergreen leaves give a feeling of per- 
manence among perennials and annuals. 
Culture 

As a group, daphnes puzzle gardeners and 
horticulturists: Some kinds, in seemingly 
good health, die for no apparent reason. 
You'll have the best luck if you plant 
them in well drained, non-acid, sandy 
loam. None requires rich soil; use peat 
moss sparingly. All but spurge laurel pre- 
fer sun to shade, at least part of the day. 
Set out plants when young. All are dif- 
ficult to transplant successfully when 
older, unless nursery grown. 

It’s not difficult to propagate most daph- 
nes. The dwarf kinds will root by layering 
if you pin down outer trailing branchlets 
after they finish blooming and spread an 
inch or two of sandy loam over them. 
D. odora roots readily from softwood cut- 
tings taken in July. Increase D. mezereum 
and D. laureola by sowing seeds after they 
ripen in midsummer. 
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Turbocone grass catcher 
for cleaner healthier lawns, 
~oooe~" pioneered by Jacobsen. 
Leaf catcher available. 














Gyro-start impulse 
starter, standard on many 
models—safer, easier 
starting. Quiet Jacobsen 
heavy duty Hi-Torque or 
Briggs & Stratton engine. 




















Extra large one piece 
"=. discharge chute prevents 
clogging. 







MOW THE 
MODERN WAY 
WITH 

MIRACLE MOWING 


\ Patented Turbocone 
} 4 blades instead of 2— 


oI 


TWSe mmm Intense air lift action 
sets up grass for smooth 
cutting. 


Jacobsen mowers 
warranted for 


Tu rbocone on a 


ye eS ' 
AND TURBOCONE GRASS CATCHER by Jacobsen Aa) 
Sa ONG 


No other rotary mower performs like a Jacobsen Turbocone with a Turbocone 
grass catcher. It’s Smooth—Clean— Safe. Turbocone is unsurpassed for cut- aw ee 
ting, discharging and collecting clippings. Large size leaf bag available for / 
fall clean-up. Try it free, on your own lawn. 

Visit your Jacobsen dealer for expert advice on the right model for you. 
You’ll find his name and address in the Yellow Pages—under ‘‘Lawn 
Mowers.” Factory trained service, coast to coast. Write us for free folder 


describing the complete Jacobsen line of Turbocone and Dynacyl mowers. 
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‘Wl Jacobsen 


MANUFACTURING COMPANY « DEPT. S3, RACINE, WISCONSIN 
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NOW WITH GIFT SEEDS, TOO 
A gift packet of flower seeds is enclosed 
with every pair of Green Thumbs, the 
smartly styled glove with a magic flair for 
gardening. Chamois-soft, vinylized fabric 
breathes yet repels dirt, keeps your hands 
lovely. Washable. Men's style also 98c. 
Edmont Inc., Coshocton, Ohio. 





Professional 
Paint Sprayer 


No. 680 
Outfit 
*less motor 
Fits any 

VY hp motor 


Speedy Spra er 


Pays for Itself! 


Do it yourself and pay for a Speedy 
Sprayer from the savings on the first paint 
job! Sprays fences, screens, shutters, furni- 
ture, rough walls, floors, big jobs in min- 
utes instead of hours. Finish is smooth, 
flawless. A real professional tool, proved 
by 40 year’s use. Get a Speedy Sprayer! 
W. R. BROWN CORP. 

Our 40th Year of Portable Paint Sprayers 

2679 N. Normandy Ave., Chicage 35, iil. 

West Coost Rep.: O. C. Foster, 1330 S. Grand, L. A. 15 
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FREE! Write for 
“How to Spray” 
ond catalog. 





S. C. WILSON 


A good part of the charm of an artichoke plant in the garden is its ir- 
regular, ferny, somewhat fountain-like form. Edible buds are dividend 


Want to try growing artichokes? 


Elsewhere in this issue, the artichoke is 
praised, pictured, described, and cooked 
with such splendid companions as crab 
meat and wine-cheese butter. The article 
on pages 94 through 99 also tells you, 
among other things, how the artichoke 
grows and how it is cut for market as 


THESE SHOOTS 
MAY GROW AS 
HIGH AS 4 FEET, 
SPREAD 6 ORB 
FEET WIDE 


@— SOIL LINE SHOULD COME 
JUST BENEATH SHOOTS 
(OR BENEATH BUDS) 


<4—— PLACE THIS WOODY 
STALK INA 
VERTICAL POSITION 


Roots you buy may look like this, may have 
less shoot growth, may be growing in cans 


the immature flower bud that grows on a 
pretty, silver-green, ferny-looking, per- 
ennial plant. 

Now let’s look at the artichoke as the 
gardener sees it. 

Westerners know this plant as a home 
garden performer, but the role it takes— 
food crop, garden ornamental, or pam- 
pered specimen plant—depends on where 
it is grown. The West contains 
home garden artichoke climates: 


three 


(1) Along California’s cool-summer coast 
(the fog belt), where it is grown com- 
mercially, the artichoke can be both a 
handsome ornamental plant and a pro- 
ducer of fine, tender artichokes over a 
long season (September to May, or, with 
special care, the year around). 

(2) In most of the rest of California and 
all other places where summers are warm 
with blue skies, and where winter tem- 
peratures seldom fall below 30°, the 
artichoke plant also grows luxuriantly. 
However, the season for good artichokes 
comes and goes quickly because frosts 
sometimes check the winter growth and 
summer heat speeds the development 
from edible buds to inedible flowers. In 
this climate, the artichoke is mostly a 
dependable ornamental, and edible buds 
sometimes come as a dividend in early 
summer only. This is the climate zone, by 
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The off-center design of the cast Iron Contour bathtub forms two ledges, one is a shelf, the other a seat. 
a 








This new single lever faucet operates at the touch of a finger to control the flow of water, and to mix hot 
®6 cold water to just the right temperature. The smart, modern faucet is finished in stay-bright Chromard. 
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Stars of this bathroom are the beautifully designed Contour bathtub, Sherrilyn lavatory and Carlyle toilet. All are quality products, in white and colors, by American-Standard 
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So feminine, so French, so graceful, yet so practical. One quick look at the 
new off-center design of the lavatory...the extra bathing roominess of the bathtub... 
the simple lines of the one-piece toilet...and you will want these stay-beautiful products 


in your bathroom. And remember, for all their sparkling beauty they cost less than 


you think, so...for the newest...look to Ame rica Nn -Standa rd 


For more information see an American-Standard retailer listed in the Yel 
low Pages under plumbers’’ or plumbing supplies,’’ orr 
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AMERICAN-STANDARD 

Dept. PD-31,681 Market Street, San Frar 

Please send booklet “Planning Modern Bathroor 

l enclose 10¢ for mailing. | am modernizing-—, t — 














NAME = _ 
STREET wien —_ 
CITY —— = 
COUNTY STATE — 
in Canada send to American-Standard Products, Ltd., 1201 Dupont St., Toronto 4, C 


Anenican-Standard and Standard® ore trademarks of 


American Radiator & Standard Sanitary Corporaton 





American-Standard 


PLUMBING AND HEATING OIVISION 













What makes a lawn mower really 
good? Simply its ability to cut your 
lawn cleanly and evenly with the 
least amount of effort. 






















































Homko Reel-Type Power Mowers 
do exactly that . . . time after time, 
year after year! Because they're 
built to take it. Quality engineered 
top to bottom. With features like 
Magic Handle (raise to mow, lower 
to stop), Instant Spin Start, 
Fingertip Safety Release 

(exclusive with Homko), six 

Cutting Blades (instead of the 
usual five), and many, many others. 


Try a really good Homko Reel 
Power Mower... and the Rotary 
and Riding models too .. . there’s 
one that’s just right for your lawn. 


Or write, for free color brochure, 
to Western Tool and Stamping 
Company, Dept.16, 2725 Second 
j Avenue, Des Moines 13, lowa. 
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the way, that grows the most artichokes- 
in-gardens per capita. 


(3) In the Northwest, the inter-mountain 
area, and other places where winter tem- 
peratures fall noticeably below 30°, the 
artichoke is a rarity. The reason: It must 
be babied through the winter to keep the 
roots and shoots alive. In this kind of 
climate, it is a perennial-rooted plant 
that does all its growing, forming of buds, 
and flowering between early spring and 
the first heavy frost of late fall. 


WHEN TO PLANT 

March is within the planting season in 
all three artichoke climates. In California 
March is the end of the season (roots are 
usually available from December through 
March). Often, if a nursery has roots left 
over at the end of the winter planting 
season, they are put in cans to be sold 
during the following year. 

In the Northwest and inter-mountain 
region, February and March are the 
planting months (or in a few areas it 
might be April, depending on when earli- 
est spring planting can be done). Earlier, 
the ground is too cold and the unpro- 
tected roots could freeze. Later than 
March or April, you waste too much of 
the precious growing season that starts in 
early spring and ends the following winter. 


WHERE TO PLANT 

If you live in the gray-summer com- 
mercial artichoke belt, you can plant an 
artichoke just about anywhere in your 
garden. In places where hot. summers are 
a problem, it is usually worthwhile to look 
for a situation that offers half a day of 
shade—perhaps along the east side of a 
garage or fence or other wall. 

But do not plant under a tree to get the 
needed half-day summer shade. It would 
be better to locate the plants right out in 
the full sun (even in Sacramento or San 
Bernardino). The artichoke, a full-draft 
producer, needs a hefty diet of nutrients 
and every drop of water it can get; tree 
roots compete with the artichoke plants, 
preventing full production. 

A spot in or near a lawn, where the plants 
can make use of the moisture and nutri- 
ents that most Western lawns receive, is 
a choice location. 

Plant artichokes in soil that drains water 
well or, otherwise, root rot organisms may 
kill plants or make them grow poorly. 


HOW TO PLANT 

Place roots in the soil with the old woody 
stalk in a vertical position and the base 
of the new leafy shoots just above ground. 
In commercial fields, growers space the 
plants 6 feet apart in rows 8 or 10 feet 
apart, but in a garden you can get by with 
4-foot spacing in both directions. If you 
crowd them much closer than 4 feet, the 
plants won't produce as much and you 
won’t get the full ornamental effect of 





the ferny leaves. Be sure to water heavily 
after planting. 


GROWING SEASON MAINTENANCE 

Hoe weeds as soon as you notice them 
Again, it’s the full-draft requirement of 
the plant that counts; weeds take too 
much needed water and nutrients from 
the plants. 

Water thoroughly once a week, or more 
often if necessary to keep plants growing 
fast. Overhead watering is preferable, so 
if you can, set a sprinkler over your arti- 
choke patch; otherwise, keep irrigation 
basins around the base of the plants (with 
the dikes always pulled out a bit beyond 
the branch tips). 

Where summers are very hot or soils are 
sandy, you might use basin irrigation in 
addition to sprinkling. You want to be 
certain of wetting the root system. 

If aphids cluster on the stems, just below 
the forming buds that you are going to 
eat, wash them off with a. strong blast of 
water. Then there will be no question 
about insecticide residue in your sautéed 
artichoke hearts. You can use malathion 
up until one week before harvesting. 
The time to feed artichokes in the mild 
winter areas comes in the fall after you 
have cut the last crop of buds, just before 
much of the next year’s new growth starts. 
At that time, apply a complete chemical 
fertilizer to the ground around the plant 
(for each plant, apply 4 to 5 rounded 
tablespoons of chemical fertilizer that 
analyzes 16 to 33 per cent nitrogen). For 
vigorous growth, apply this much fer- 
tilizer two or three times each year. 

In cold winter areas, the time to feed is 
in spring when new growth is starting. 


HARVEST, AND AFTER HARVEST 

The big artichoke article on page 94 
describes how the buds grow, and how to 
cut them off the plant. Remember that 
the first artichoke—the one that grows on 
top of the main stem like a candle flame— 
is always biggest. Don’t wait for the ones 
that come along later to get as big as the 
original bud, because they may open up 
as flowers and become inedible. 

After each stem has given its last arti- 
choke, it will seem to fold up, and the 
leaves will die back to a degree. This is 
the signal for you to cut that stem or 
stalk back to the base. 

In cold winter climates, cut back the old 
foliage and stems in late November and 
cover the crown of the plant with leaves. 
Over the leaves, pile on about a foot of a 
loose mulch such as straw. For protection, 
cover the whole works with a wooden box. 
Another method: Put four stakes around 
the plant and wrap polyethylene film 
over and around the stakes. This is to 
protect the top as much as possible from 
cold. In March or April, remove the cov- 
ering material and give the plants their 
annual feeding. 


SUNSET 
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New G0-FARTHER formula 


GOLDEN VIGORO 
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A LAWN-JS FO LIVE ON 


MAKES YOUR MONEY GO FARTHER, TOO 


@ You'll save money when you pick up 
a bag of Golden Vigoro. You get more 
actual plant food per bag than with 
many other lawn foods selling for much 
more...and each bag feeds 5,000 sq. ft. 

Its scientifically balanced formula 
matches the feeding habits of grass to 


handy carrying bag with a handle. 
Enjoy the thickest, greenest lawn ever 


...feed your grass right now with 
famous Golden Vigoro. 


ae So 
FOR DICHONDRA LAWNS 
Use Golden Vigoro Di- 
promote even, healthy, sturdy growth | chondra Food—specially 


| 
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of roots and blades. Gives your grass 
everything that’s needed except sun, 
air and water. 

@ Easy to use. No special spreader 
needed . . . no trick to put on because 
it never burns. And it’s packed in the 


made to match the needs 


| of dichondra. Gentle act- 
| ing. Never burns. 


At garden stores, ‘supermarkets, 
hardware stores, variety stores — 
wherever garden supplies are sold. 


Vigoro is a trademark of Swift & Co, 
| # VIG ViGorO 
ee eee 
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COME AND GET IT... PURINA DOG CHOW 
The rich, meaty flavor of Purina Dog Chow It has the exclusive Eager Eater flavor dogs love 


brings dogs running! There’s nothing they like ... all the nutrition dogs need. Tastes so good 
better than... it’s the... 





BEST-SELLING DOG FOOD MAKES EAGER EATERS 

Over 3 million dogs are Purina Eager Eaters. Try Purina Dog Chow for your dog and watch 
Easy to fix, too. Feed dry or moistened (if he’ll him dig in! You can’t beat Purina’s Eager Eater 
wait long enough). flavor! AND HOW! 
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‘Flory’ peach has been growing in Menlo 
Park, Calif., garden about seven years; 
it produces abundant flowers and fruit 


wlan Ame Ae 


A surprise package 


among peaches 


The dwarf ‘Flory’ is truly a surprise pack- 
age among peach trees. Not only does it 
provide a delightful display of spring 
flowers, but the peaches that follow are 
delicious. And, as the owner of the tree 
pictured above says, “They’re also can- 
nable.” Most remarkable is that all this 
comes on a 5-foot-high tree that will fit 
easily into the scale of a small garden, 
and is especially well adapted to con- 
tainer planting. 


HOW IT GOT HERE 
Interestingly enough, this little peach 
tree first came to California as a pit car- 
ried in the pocket of an American army 
officer’s jacket. On a mission to northern 
China in 1939 for the Chinese National- 
ist Army, he stayed with a Chinese family 
in whose garden a dwarf tree was grow- 
| ing. Sampling its peaches, he was so 
= : 
me 


Retail about $2.95 
AMES DELUXE 
GRASS SHEAR 


handy locking High 
grade, hollow ground 


The same peach as above, photographed 
on November 1 last year, still holding 
on to its abundant dark green foliage 
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BRAND SHOVEL 
America’s teading 
Perfect for trimming ‘ shovel. Lightweight, 
lawns, sidewalks, : perfect bafence with 
flower unconditionally 
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NATURE'S 
OWN SECRET 
OF THE FOREST FLOOR 





















Those countless shades of green, that 
exquisite beauty of the forest is largely the 
result of one of Nature's secrets. 

Just good soil — a century in the making 
from a collection of bark, twigs, leaves 
and other growing things which 
decompose and form that rich carpet 

of earth so valuable to any garden. And 
now you can buy it. CASCADE SOIL-AID 
is a finely ground and composted soil 
conditioner made of forest bark. 





Use it on lawns, flowers or shrubs. It provides 
humus and conditions any soil for easier 
working, more effective watering and better 


growing. 
As a mulch surface around 
plants, trees and shrubs. Cas- 
cade Soil-Aid captures and 
holds moisture. It also insulates 


roots against both extremes in PEAT! 
temperature. « 




















It tends to neutralize any alkali READY 
which might be in the soil or TO USE! 
water. Acid loving plants show ; 
amazing root activity in soil NO 
treated with Cascade Soil-Aid. SHREDDING 
OR 


It works down into the soil and 

maintains the humus supply SOAKING! 
essential to healthy plant WON'T PACK 
growth, Necessary organic mat- 

ter, too, is furnished in this way. OR BALL UP! 


AT ALL LEADING GARDEN SUPPLY CENTERS 


CASCADE 


SOIL: 


BOISE CASCADE CORPORATION 
General Offices * Boise, Idaho 


* TREE FARMS *® PAPER, TEXTILE AND CANVAS 
PRODUCTS %* CORRUGATED CONTAINERS %* READY- 
MIXED CONCRETE AND CONCRETE PRODUCTS 

% WHOLESALE LUMBER AND BUILDING MATERIALS 

* PAPER MANUFACTURING * LUMBER MANUFAC- 
TURING % RETAIL BUILDING MATERIALS STORES 
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impressed with the unique flavor and the 
fact that a sizable crop of edible fruit 
was produced on such a small tree, that 
he dropped three pits in his pocket. 
Later, wounded by the Japanese, he was 
sent back to the United States and re- 
covered in a Modesto, California, hos- 
pital. Before going to his eastern home, 
he discovered the peach pits and planted 
all three in the garden of his friend 
C. R- Flory. One tree grew and flourished. 
Mr. Flory recognized its garden possibil- 
ities and propagated and selected the best 
strains. It was finally. made available to 
the nursery trade in 1953. 


WHAT IT OFFERS 

Let’s look at the seasonal surprises that 
dwarf ‘Flory’ peach offers. 

In winter you will see an interesting pat- 
tern of sturdy dark brown branches, each 
closely studded with short spurs. The 
short trunk may branch as low as a few 
inches or as high as a foot above the 
ground. 

The rate of new growth of these peach 
trees is slow when compared to that of 
standard trees. The new shoots add only 
a few inches to the height each season. 
Therefore they need only a minimum 
amount of pruning, and can easily be 
held to five feet or less indefinitely. 

In late February or March a mature 
‘Flory’ peach becomes a bouquet of 
lively rose red. The exceptionally large, 
double blossoms, like big rosettes, are 
often set so close as to obscure the 
branches. 

From the time the leaves appear in late 
spring, through the summer, and even as 
late as November, the ‘Flory’ peach is 
luxuriously clothed with dark green, 
fresh-looking foliage. The 8-inch leaves, 
with crisply crinkled edges, seem literally 
to cascade from the branches, making a 
rippling, wide-spreading mound. 

The fruit ripens in late August or Sep- 
tember. A well grown, mature tree may 
produce as many as 200 or 300 peaches— 
white fleshed, fairly solid freestones of 
medium size with a rich sweet flavor, and 
unusually juicy. 





HOW TO USE IT 

Because the ‘Flory’ peach commands at- 
tention at all seasons of the year, it de- 
serves a very special spot. Perhaps one 
prominent place you can give it is in a 
large container at the edge of a patio. 
You'll need no ladder to pick the fruit. 
In -the photographs on page 221, the 
‘Flory’ peach is used in another special 
situation. It not only draws attention to 
the entry walk, but offsets the otherwise 
lonesome appearance of the mailbox. The 
ground cover of gray foliaged dianthus 
makes a delightful contrast with the 
peach throughout the tree’s attractive 
seasons, and supplies a profusion of pink 
flowers when the peach is not in bloom. A 
skirt of small leafed, dark green ivy on 


SUNSET 














BLOOD TINGS MAPA Wale YO ele 


All the strength Red Cross has comes from you. You, your family, 
your neighbor next door. Red Cross is people. People needing, 


people heeding—giving comfort and care person-to-person. 
In time of personal tragedy or national disaster, people turn to 
Red Cross for swift, unfailing help. This is why— @ 


now —Red Cross turns to you. 


GOOD THINGS HAPPEN WHEN YOU HELP. 
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Easy, sure way to control insect pests 
on flowers (and get rid of annoying 
flies and mosquitoes too) is with Hud- 
son 3-gal. Climax® Sprayer ($17.95*) 
on Red-Cap Cart ($2.82* on special 
offer below). Other compression spray- 
ers from 1'/o to 4 gals., from $8.37*. 


Tiers rat a: BT oe 
“= 2 ? as ial ree 7S: 






3 


#g 
Ma 


Ideas from HUDSON to help you 
live outside and love it} 


The easy, sure way to have lovelier flowers, 
a finer lawn, real comfort out of doors! 


Spraying can do wonders! It can help you enjoy beautiful and 
healthy flowers, shrubs and trees—a lovely weed-free lawn—unblem- 
ished fruit and vegetables—outdoor living without annoying pests. 
But for best control of pests, disease and weeds, you must use the 
right equipment, the right methods. With a Hudson Sprayer you can 


do the job right because you— 
gS 





Put pesticide right where needed. Nozzle adjusts to spray 
under leaves (where so many pests hide) as well as on top of leaves. 
The sprayer goes wherever you can go—without dragging a hose. 
Apply just the right dose. You can apply pesticides just as rec- 
ommended—exactly what’s needed, no more, no less, without waste. 
Control pressure and spray pattern—apply a gentle fog, or a 
coarse penetrating spray or stream—close-up or long range! 
Save two ways! Precision spraying uses less pesticide. And 
Hudson products are built to last, to serve long at low cost. 


FOR DUSTING—Use a Hudson Duster to put powder pesticides right where 
needed, in the right amount. No throw-away—use your duster over and 


over, for years of low cost pest control. 


SEE THESE AND MANY MORE AT YOUR HUDSON DEALER 





Easy, lever pump-up 
rolling sprayers. 

FUTURA® 
3-gal., $18.82*; 
\\ Rolero 6-gal., 


Nee $37.50* 







TRO MBONE® 
Slide Sprayers. 
Use with pail. 3 models— 
$7.95*, $9.95", $12.95* 









HYDRA-GUN® 
Sprayers for handy 
all-purpose spraying 
Y% gal. $5.95* and $6.95* 





ADMIRAL 


World's most-wanted 
duster. Adjustable 


: 


nozzle, $2.95* 










SPECIAL 
OFFER! 


OSUSSEETED RETAIL PRICE F.0.8. FACTORY 


1961 A. D. HUDSON MANUFACTURING COMPANY © 589 E. ILLINOIS ST., CHICAGO 11, ILL. 
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Also Simplex® Saf-T-Lok® Comando® Suburban Matador® Porta-Sprayer,2-Spray® Lektrik-Painter 


Take this ad to your dealer! Get $4.00 Red-Cap Cart for only $2.82 
with purchase of any Hudson Compression sprayer! Or send $2.82 
with sales receipt for sprayer. We'll mail cart postpaid. 





HUDSON 


SPRAYERS AND DUSTERS 





the mailbox post extends the peach’s fo- 
liage color down to the gray ground cover. 
Joseph Grimshaw, the nurseryman who 
first made this peach tree available to 
gardeners, has planted it in orchard-like 
rows on a steep hillside behind his home 
at 36990 Mission Boulevard, in Niles, 
California. He says the trees make a spec- 
tacular display in the spring and can be 
easily seen from the road. 


WHERE AND HOW TO GROW IT 
The ‘Flory’ peach is hardy almost every- 
where in the United States. But, like 
many peaches that have a high chilling 
requirement, it may not fruit heavily in 
mild.climate areas. Nevertheless, one gar- 
dener in Downey, in Southern California, 
reports that she gets some fruit every 
year. But whether you get much fruit or 
not, the tree is worth planting for its 
flower display and foliage. 
It’s unusually easy to grow this peach 
from seeds. The only trig¢k is to place the 
pits in the refrigerator for a month to 
six weeks. Then push the seed into any 
good garden soil to about twice the depth 
of the seed. Better mark the spot where 
it is, or plant it in a container by itself. 
Keep the soil moist but not soggy. If 
seeds do not germinate the first year, they 
usually will the second. Once they show 
above soil level they will start fruit pro- 
duction the second year. 
Be sure to take a good look at each seed- 
ling. If it’s a true dwarf, the young plant 
will show these characteristics as soon as 
it emerges: very short growth, the leaves 
borne very close together. If you note 
that any seedling has well separated 
leaves—one to two inches between—it 
has grown from a seed that was set by 
pollen from a standard-sized peach tree 
growing in your area. If this occurs the 
seedling should be discarded, or it will 
grow to a standard-sized tree. 





Mr. Grimshaw has a supply of seed of a 
selected strain of the ‘Flory’ peach that 
he calls the ‘Belvoir True Dwarf’ peach. 
He reports it grows true from seed to 5 
feet high. A minimum packet of 3 seeds 
costs $1 post-paid. 

If you already have a ‘Flory’ peach, try 
planting seed from your own crop. The 
owner of the tree shown in the photograph 
has done just this and now has several 
trees in his garden. 

If you think growing these peaches from 
seed is too slow, they are available at 
nurseries, usually in gallon cans and 
occasionally in 5-gallon cans. 


Plant ‘Flory’ peach trees in full sun to 
get an abundance of flowers and fruits. 
Fertilize the trees three or four times a 
year with a complete commercial fertil- 
izer. Like most peaches, this one is short 
lived, usually 10 to 15 years. And it has 
the same troubles—peach leaf curl and 
borers. Treat ‘Flory’ for these as you 
would other peaches. 


SUNSET 

















THE MAYTAG COMPANY, NEWTON, IOWA. SOLD IN CANADA AND THROUGHOUT THE WORLD 


She will buy a new Maytag 


before her mother needs another 


This is a strong statement but the facts back 
it up. We have hundreds of three-generation 
Maytag families on record where the orig- 
inal machine (grandmother's) is 30 to 40 
years old and still working. 

Did we hear you say, “That’s all very 
well, but everybody knows that nobody 
builds things to last the way they used to”? 
We don’t know about everybody, but we do 
know about Maytag. 


MARCH 1961 


Example: Just over a year ago. a Maytag 
Automatic Washer was selected at random 
from the assembly line. We worked it day in 
and day out for 10,145 hours (15.218 loads). 
That’s equal to 50 years’ home use! 

During this span, the Maytag had to be 
serviced just six times. The service cost 
averaged only $2.00 a year. This time, insist 
on a Maytag and get dependability — year 
after year. 


M AY TAG the dependable automatics 
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ENJOY THE FINEST © Wn CARE 
PERFORMANCE AN 
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THE WUMPER” 


18” and 20” Cutting Widths 


COOPER “KLIPPER” Mowers 

deliver unusually long life, 

are extremely safe in opera- 
| tion, are self-propelled and 
; easy to maneuver. 


NO OTHER POWER 
MOWER CAN 
MATCH IT 


















Briggs & Stratton 4-cycle engines with 
choke-o-matic carburetion, recoil start- 
ers, new no-spill air cleaners and lo-tone mufflers 
with exhaust deflectors. 


ong 4 


| tHe Aladdin 


1 '9” and 21” Cutting Widths 


ENGINEERED FOR 
@ Long Life 
@ Trouble-Free Operation 


x, @ Peak Lawn Mowing 
co Efficiency 
— ae Conveniently located individual 
eee! ‘wheel adjustment provides 
x *"@ quick-set height control from 
‘ 1Y_” to 3” - no tools needed. 
Choke-o-matic carburetion which provides starting, 
stopping and speed contro! from lever at top of 
handle. Snap-on leaf mulcher standard equipment. 
B & S 4-cycle engines - recoil starters. 


NEW EDGE 'N TRIM 


M = All controls at stand-up 
ODEL “nw” - 3 






° —=t height for operating 

a convenience. Choke-o- 

Remarkable matic carburetion con- 
Lown trol for —_ a po 
stopping and speed con- 

and Garden — tg Simple turn of 
Maintenance hand changes from 


edger to trimmer and 
back again in 3 seconds. 
Adjusts to any cutting 
angle with no stooping 
or tools needed. Gentle 
pressure of hand raises 
and lowers wheel to ad- 
just cutting height. Ten 
(10) different cutting 
heights possible. Briggs 
& Stratton 4-cycle en- 
gine, with recoil starter, 
new no-spill air clean- 
er and lo-tone muffler 
with exhaust deflector. 
New Curb Wheel easily 
and quickly attached 
or detached. Optional equipment at small cost. 
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Write for literature and FREE home demonstration 
BUILT FOR THOSE WHO WANT THE BEST 





COOPER MANUFACTURING CO. 





982 SOUTH FIRST AVE 
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BOTTOM 
x1" SLATS 
OVER %4" BOARDS 
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2"x 2" BRACES 





1%" LATH 





HINGED 
~ PLYWOOD DOOR 
OVER SCREENED 



































2° 3” BASE ERAME 
32” WIDE 





Using top grade materials, owner built this structure for about $35 (approximately 
$20 for the glass, $10 for the lumber, $5 for hardware and paint). For long life use 
redwood or cedar lumber, galvanized nails. Glaze with glass or translucent plastic 


This ws a walking greenhouse 


This unusual greenhouse, designed by Dr. 
Robert A. Kennelly of Long Beach, Cali- 
fornia, measures 32 inches by 68 inches at 
the base—large enough to house three 
dozen orchid plants. Unlike most green- 
houses of this size that we have seen, this 
one is portable. Mounted on a frame com- 
parable to a hand truck, it can be wheeled 
from place to place in the garden: to the 





Side and back view of small portable green- 
house filled with orchid plants. Note 
screened vent on the side for ventilation 





patio, where it serves as a stage for bloom- 
ing plants, or into the shade of high 
branching trees on hot sunny days, or to 
a warm sunny spot when temperatures 
drop dangerously low. 


CONTROLLING GROWING CONDITIONS 
The same principles apply to the opera- 
tion of a small greenhouse or Wardian 


ROBERT A. KENNELLY 


WV =, _vameedlt e ! 
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Front of greenhouse has double doors for 
easy access to plants inside. Thermometer 
and hygrometer on floor in plain sight 
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YEW VitoGRO 


i a S 4 wire COMPLETE NUTRITIONAL TREATMENT 


> x FOR GRASS 


BALANCED JUST RIGHT 
FOR LOCAL 
GROWING CONDITIONS 





Lit: amazing, new lawn food that feeds 
a full six months and will not burn! 





























No other lawn food has all these benefits: 





WON'T BURN Bye 





@ Complete nutritional treatment—contains all TR 
elements needed by grass. Ln Uy 

@ More for your money-— it’s concentrated. OS 6) eS aN — 
Covers up to 5,800 sq. ft. per bag. FEEDS ais? 3 — 


VitoGRO also avail- 
able with End-o-Pest 
_—— Lawn Insect Control. 
Kills lawn moths, 
E : grubs, other lawn and 
, a soil insects overnight. 


e@ Clean, odorless—no organic wastes. 

@ Lasts far longer—feeds a full six months. 

@ Feeds evenly all summer—no temporary surges 
of growth. 

@ Feeds the whole growth zone—builds deeper 4 
root systems. ee 

@ Never burns—never needs watering in. Handy 


ane Handle Bag 
The right VitoGRO for every lawn need Pick it up like a brief 
VitoGRO Dichondra Grower—Complete nutri- case, slit the bag. 
tional treatment specially made to match Pee it a pace age 
the needs of dichondra lawns. Gentle act- je Se ght hea na ; 
. g. 
ing; never burns. One bag covers 2500 Easy to carry, too. 
sq. ft. (Also available with End-o-Pest Weighs only 33 lbs. 
Lawn Insect Control.) 

VitoGRO Crabgrass Preventer—Safe, effec- 
tive way to kill crabgrass seedlings in 
grass lawns. One application in late winter 
prevents its growth. Covers 3000 sq. ft. 
VitoGRO Weeder and Feeder—One easy ap- 
plication wipes out all broadleaf weeds in 
grass lawns and gives lawns a growth spurt 
to help fill out spots where weeds used to om pag 


be. One bag covers 5000 sq. ft. FOR GRASS 
AVAILABLE ONLY AT LEADING GARDEN SUPPLY DEALERS Vitoti RO ia a trademark of Swift & Company 
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CALIFORNIA CHEMICAL COMPANY, ORTHO DIVISION, Richmond, Calif. 1..°s rec. u.s. Par. OFF.: ORTHO, ORTHO-GRO 
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If the grass is always.greener in the other fellow’s yard... 


Switch 
to 
ORTHO-GRO 
16-16-8 
Lawn & 
Garden 
Food ! 


lt turns lawns 
greener faster!!! 
keeps them greener 
longer!!! than ordinary 
fertilizers. The secret’s in the 
pellet with both fast-acting and 
long-lasting growth nutrients. It 
gives a quick spurt of very green 
growth...then keeps grass grow- 
ing green, thick and even. Good 
news: you use only half as much 
because ORTHO-GRO pellets con- 
tain twice as many growth nutri- 
ents as ordinary fertilizers do! 








case as to the operation of a larger sta- 
tionary structure. However, temperatures 
within a small structure respond much 
more rapidly to outside atmospheric con- 
ditions; as a result, adjustments must be 
made much more frequently in order to 
keep temperatures and humidity rela- 
tively constant. Use a household ther- 
mometer and a hygrometer to check 
atmospheric conditions in the greenhouse. 
Heat. In areas where temperatures are 
moderate most of the year, maintaining 
relatively constant growing conditions 
poses no difficulty. In mild winter areas-a 
thermostatically controlled soil heating 
cable may be all the supplementary heat 
needed to keep temperatures from drop- 
ping too low at night. Dr. Kennelly found 
that in his garden in Long Beach a 60- 
foot, 300-watt soil cable will hold night 
temperatures about 15° higher than out- 
doors. A 60° night temperature is ideal. 
In colder winter areas, a larger capacity 
heating system might be necessary. 
Humidity. In inland regions of the West, 
where summer temperatures soar above 
100° at midday, it is advisable to provide 
some sort of automatic humidifier. If 
relative humidity can be increased sufii- 
ciently, the intense heat will not damage 
plants, provided they are well ventilated 
and shaded from direct sunlight. 
Ventilation, Two small screened vents at 
the bottom, on opposite sides of the 
greenhouse, and one long vent at the top 
provide adequate ventilation. 

Shade. Although this greenhouse can be 
moved into the shade of trees or shrubs 
during the heat of the day, it may still be 
necessary to provide additional shading. 
Detachable lath racks are attached to the 
ridge of this house; bamboo curtains 
could be used in much the same way. 


CONSTRUCTION DETAILS 

Lower framework. Construction of the 
house is quite simple, inwolving primarily 
a sturdy frame of 2 by 3-inch redwood to 
which the legs, floor, and upper structure 
are attached. Give special attention to 
thorough bracing and bolting of the frame 
and legs because they must bear consider- 
able weight when the house is completed 
and filled with plants. 

Floor. Nail 34-inch redwood boards across 
the bottom frame of the house. Spread a 
thin layer of coarse grade fir bark on 
top of the boards as a moisture retainer. 
Nail a floor of 1 by 1-inch slats above to 
serve as a base for flower pots. 

Top. Use 2 by 2-inch rabbeted redwood, 
spaced to hold 16-inch panes of glass. A 
sound rigid structure is a necessity if 
glass is to be used. Use galvanized iron 
corner angles to simplify joining upper 
corners. Be sure that all the carpentry is 
completed before doing any glazing. You 
can use lighter weight materials for the 
doors: 1-inch lumber for the frame, clear 
plastic instead of glass. 
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DARROW M. WATT 


A staghorn fern, Platycerium bifurcatum, 
displayed against wall. You might also 
hang one from tree trunk in shade garden. 
Spotlight at night for its shadow pattern 





2. Wrap handful of moist sphagnum moss 
tightly around base of fern. Some garden- 
ers add sprinkling of bonemeal for food, 
and use charcoal chips for good drainage 


The handsome 


One of the most unusual ferns you can 
buy—and perhaps the most impressive, 
if grown properly—is the staghorn fern 
(Platycerium). It has two kinds of fronds: 
The flat, spreading ones that grow in 
overlapping layers over the roots are 
sterile; and the long, antler-shaped ones 
that arch gracefully from the base are 
fertile, bearing hundreds of brown spores 
on the undersides of the forked tips. 

Most of the staghorn ferns are native to 
the tropical regions of Australia, where 
the humidity is quite high. There they 
grow on the trunks of trees and on large 
rocks in much the same way as cattleya 
orchids. Like orchids, they are epiphytic, 
obtaining most of their food from the air, 
the rest from humus formed by decaying 
sterile fronds. 


Because of their peculiar growth habit, it 
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OEL DVORMAN 


1, New plants are easily started from suck- 
ers produced at base of mother plant. 
Carefully cut wide circle around sucker. 
Go deep enough to get a good root ball 





3. Use steel wire to fasien the fern onto 
slab of bark or tree fern. Place plant on 
slab slightly above center, because fronds 
tend to bend downward as they mature 


staghorn fern 


is best to plant these ferns on a slab of 
bark or tree fern. The slab can be fitted 
with a screw eye for hanging on a wall or 
fence. Occasionally staghorn ferns are 
potted in wire hanging baskets. 
Staghorn ferns go dormant during the 
winter months. To prevent damping off, 
keep them slightly on the dry side until 
growth starts in spring. 
Spring is a good time to propagate new 
plants from the suckers that develop at 
the base of the fruiting fronds (see photo- 
graphs). Newly planted suckers take 
about six months to become well estab- 
lished, so don’t get discouraged if new 
fronds are slow to develop. 
During the growing season, a monthly ap- 
plication of fertilizer (2 teaspoons of 
bloodmeal dissolved in 1 gallon of water) 












WISS HY-POWER PRUNING SHEARS, nickel plated, 
hand edged blades, hardened and tempered. This 
No. 908, $3.50 at hardware, garden and department 
from $2.95 to $4.25. 


stores everywhere. Others 








will keep the leaves a lush green. 





PRUNERS, NO. 907-G — $3.25. Wiss Hy-Power Pruners 
cut the toughest limbs with ease —never tear or 
bruise. Blades never distort. Green “‘Comfort Grips.” 





“GRASS MASTER,” NO. 701— $2.75. Easiest cutting 
grass shears made! Special vinyl ‘comfort’ grips 


protect hands. Others from $1.49. ye 


4 
<= Be 


WISS HEDGE SHEARS, No. 81/-E—$5.95. Finest cut- 
ting shears with shock absorber. One edge serrated 
and notched to prevent slipping. Others from $3.95. 


J. WISS & SONS CO., NEWARK 7, N. J. 
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a Command the 
Pleasure of 


GRAVELY 






Know the pleasure of doing your lawn and gar- 
den work with the best. Enjoy the unmatched 
performance of the Gravely Tractor! 

Mow the toughest rough or the finest lawn— 
faster, better, easier! Choose from 30 job-proved 
tools! 

_ tW full-flow Oil Filter. NEW Power—now 
6.6 HP—integral REVERSE, ALL-GEAR 
DRIVE. Optional Electric Starter, Riding or 
Steering Sulkies. 

Ask your Gravely Sales and Service Dealer for 
a Free Demonstration. Or, write for 24-page 
**Power vs. Drudgery’’ Booklet today! 


GRAVELY TRACTOR STATIONS 
1486 Colorado Bivd., Los Angeles 

Ph: Clinton 6-0889 

15701 Highway 99 
Lynnwood, Wash. (So. of Everett) 

Ph: PRospect 8-5577 

\ For literature and name of nearest West 
Coast dealer write: Gravely Tractors, 
P.O. Box 608-C, Dunbar, W. Va. 













YOU NEED A 


Green Thumb 























tops in garden tools 


The Union Fork & Hoe Co., Columbus, Ohio 


SNAROL 
KILLS SNAILS 
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Scientific Metaldehyde in 
SNAROL 1) tures snails, 
slugs away from plants. 
2) kills them fast — yet 
won't harm plants. 


Clean, easy-to-use pellets 
or meal. 



































ANTROL ANT TRAPS & SYRUP 
KILLS ENTIRE ANT COLONY 
Wipes out grease and sweet-eating ants. | 
































Round ovt your shelf of Sunset Books . . . Western 
gardening, foods, home building, crafts. 


HOW-T10-DO-IT socxe 


A postcard brings you a complete catalog. 
Lane Book Company, Menlo Park, California 
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Group of fancy-leafed caladiums planted in a raised bed in the Logan garden. The 
distinct leaf patterns present a pleasing contrast and combine well with the maiden- 
hair fern and camellias in a shaded corner, and are effective from June until October 


Fancy leafed South Americans 


The fancy-leafed caladiums, with their 
lush, arrow-shaped leaves, seem endlessly 
varied in their color patterns. Their inter- 
play of red, pink, white, silver, and green 
makes them flamboyant companions for 
ferns, tuberous begonias, and fuchsias. In 
pots they become display plants; you can 
group them on a protected patio, or 
plunge them in the ground, or use them 
indoors as house plants. 

Many gardeners are unfamiliar with these 
beautiful tropicals from South America, 
and others are frightened at the prospect 
of growing a plant that looks so delicate. 
Actually, the fancy-leafed caladiums are 
not temperamental tropicals. If you grow 
tuberous begonias successfully, as so 
many Western gardeners do, don’t hesi- 
tate to try caladiums. They thrive in the 
same shady, sheltered locations and re- 
quire the same care. 

Mrs. N. E. Logan of Long Beach, Cali- 
fornia, grows caladiums with great suc- 
cess. Here is how she does it. 

Starting tubers. If you live in a climate as 
mild as it is along the Southern California 
coast, the middle of May is about the 
right time to start caladiums from tubers 
outdoors. Growth begins when daytime 
temperatures average 70°; tubers invari- 


ably rot if you plant them outdoors when 
temperatures are lower. 


Caladiums need four full months of grow- 
ing time to store food in the tuber for 
next year’s growth. If your area is slow 
to warm up in the spring, or you want an 
early display, start the tubers indoors as 
early as March. You can start them in 
pots (see directions below under “Pot- 
ting”) and move them outdoors when 
temperatures rise, or start them in flats 
for transplanting into the ground when 
weather conditions permit. In flats, plant 
tubers one inch deep using damp peat 
moss, leaf mold, or vermiculite. When 
white roots appear and top growth begins, 
they are ready for transplanting. 
Potting. A potting mixture of equal parts 
of coarse sand or sandy loam, leaf mold, 
and well rotted steer manure is ideal. This 
medium provides a loose, fibrous, well 
aerated soil that is slightly acid in reac- 
tion, and retains moisture well. 

Use a 5-inch pot for each 21-inch tuber; 
or a 7-inch pot for one larger or two 
smaller tubers. Place broken pot frag- 
ments at the bottom to improve the drain- 
age. Fill the pot half full of soil mix; stir 
in a heaping tablespoon of fish meal. Add 
one inch of soil mix. Set the tuber with 
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could you 
put this 
$221 fountain 


in your 
yard... 
safely? 
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To convert your yard from a freeway to 

a garden, begin with fence . . . but fence 
that’s not too fency-looking. The pattern 
of Keystone Non-Climbable is unobtrusive, 
yet subtly accents the horizontals and 
verticals of your house and landscaping. 
It’s not expensive . . . about half the cost 
of ordinary yard fence. 

See your Keystone dealer or write... 


KEYSTONE STEEL & WIRE COMPANY 


Peoria, Illinois 


* 4293 Bandini Bivd., Los Angeles 23, Calif. + 1800 N. W. 16th Avenue, Portland 8, Oregon 
* 2420 Merced, San Leandro, California + 600 West idaho Street, Seattle, Washington 
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Another display of caladiums in the Logan 
garden. To identify each variety, its 
name is written right on flower pot 


the knobby side up and cover with 2 
inches of mix, bringing the soil within an 
inch of the rim. Water thoroughly. 


Open ground planting. Select a bed in part 
shade and sheltered from the wind. Re- 
place the top 5 or 6 inches of soil with the 
prepared soil mix described above. Dig 
holes 4 to 5 inches deep; spaced 1 foot 
apart. Mix a generous tablespoon of fish 
meal with the soil at the bottom of each 
hole. Add 1 inch soil mix, set tuber, and 
cover with 2 inches of soil mix. Firm the 
soil and water thoroughly. 

























Follow the same method for transplant- 


No water watching, hose dragging or dry spots. 





Just a lush, green lawn because it’s perfectly watered ing tubers started indoors in flats. 
by Buckner, and the garden is Buckner beautiful too. Watering. Keep the soil moist but never 
This is the life — for keeps — because your Buckner soggy. These plants demand more water 
underground watering system is permanently in- ~_. Bball aa Sate 
stalled. With either twist-of-the-wrist manual or set ’n’ lig ht rinkling i aiaden Hn q 
ms ar control installations, Buckner does every day or two. 

the wor 


Feeding. One month after top growth be- 
Buckner, the pioneer manufacturer of golf course gins, apply a well balanced liquid fish 
sprinklers, can wow you a “championship” lawn. fertilizer to caladiums in pots, and repeat 


ee . : at one-week intervals. Plants in the open 
See the distributor nearest you or write him for the ground need feeding only ‘about: once 


| SESEES22i oe S| ee | 





name of your local Buckner dealer, a qualified irri- every three weeks. From mid-August un- 
gation expert, and plan your own low-cost, easy-to- til the end of the growing season, in addi- 
finance Buckner sprinkler system. tion to the liquid fish fertilizer, apply a 
soluble food low in nitrogen but with a 

DISTRIBUTORS ‘ 


high phosphorus and potash content. This 
provides the tuber with an additional 
food supply for next year’s growth. 








Waterworks Equipment Co. Waterworks Equipment Co. Individual leaves last about three weeks. | 
. P.O. Box 1956 . UTAH 502 W. Third South When a leaf is past its prime, pull it down @ 
IDAHO BOISE SALT LAKE CITY 10 and break or cut it off even with the rim — 





Room 7, Mackenzie Bidg. Washington Turf & Irrigation Co. | of the pot. The stub dries rapidly and 

POCATELLO 1200 Stewart Street soon sloughs off. 
" Washington Turf & Irrigation Co. WASH. SEATTLE 1 Frequent and thorough syringing of the 
OREGON 1307 S. E. Stark 2023 W. Maxwell Avenue foliage with water is beneficial; this in- 
PORTLAND SPOKANE creases humidity and keeps foliage clean 


and pest free. Infrequent attacks by 
aphids and red spider mites are easily 
controlled. Spread bait for snails and 
slugs which like the young leaves. 
In the middle of the fall season, when 
Y e. growth begins to decline, gradually with- 
Ly) UCKNER WY O08 OS 2-4 OM OD: Oi © an Of: © FD O..1 © hold water until all of the foliage dies 
-. =e down. This process requires about a 
month. Then lift the tubers from the soil, 
carefully removing most of the clinging 
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DOUBLE-ACTION 


SNAILDAN 


KILLS SNAILS 
and SLUGS 


Feeds Soil 
and Plants 


Contains 
No Arsenic! 


NPI 


PRODUCT 


at your dealer 


NUTRILITE 
PRODUCTS, INC. 
5600 Grand Ave., 
Buena Park, Calif. 





ee = Finishing booklet! 
Behr Process Corp. 1603 Talbert Ave.,Santa Ana 14, Calif. 
CARR mS Re ETE TERI 





This low-cost spreader broadcasts 
seed, fertilizer and weed killers— 
professional lawn and garden re- 
Spreads 10-15 foot width 
without disfiguring skips or over- 
laps. Holds } bushel. Send $6.95 
check or money order to: - 
ing ~~ ag _ .¥ 
rive, Minneapolis 22, 
om (oe 


ota. 
“Easiest Way to Improve Your Lawn” 











REMEMBER... 
your friends’ birthdays with a sub- 
scription to Sunset—the gift that de- 
lights homemakers all-year-round. 


Sunset Menlo Park, California 


1 Ae) 


Scientific Metaldehyde in 
SNAROL 1) lures snails, 
slugs away from plants. 
2) kills them fast — yet 
won’t harm plants. 
Clean, easy-to-use pellets 
or meal. 

























ANTROL ANT TRAPS & SYRUP 
KILLS ENTIRE ANT COLONY 
s out grease and sweet-eating ants. 
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soil. Tubers left in the ground after foli- 
age dies down are very subject to rot. 
Lay the tubers in a flat, or some other 
well ventilated container, and allow them 
to dry for about 10 days in a semi-shaded 
location. Dust them thoroughly with a 
dust containing both an insecticide and a 
fungicide. Store the tubers in dry peat 
moss or vermiculite in a place where the 
temperature stays above 50° 

Plants of fancy-leafed caladiums are sold 
in florist shops. Some nurseries stock the 
plants and tubers or can order them for 
you. The plant, of course, is many times 
more expensive than the dormant tuber. 
A number of mail order sources handle 
quality tubers and will ship direct. If you 
would like a list of them, write to Garden 
Department, Sunset Magazine, Menlo 
Park, California, and include a stamped, 
self-addressed envelope with your request. 
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Entry garden book 


“A face that you turn to the public”: This 
is the definition of the front of your house 
—its entryway and front garden—that 
introduces Ideas for Entryways and Front 
Gardens (Lane Book Company, Menlo 
Park, California, 1961; $1.50). 

You will find chapters covering entry 
planting, courtyards, screens for interest 
or privacy, steps to the door, entry walks 
and pathways, lighting, driveways and 
parking areas, street-side gardens, park- 
ing strips, ornamental touches. More than 
200 photographs illustrate ways that 
Westerners have made their entryways 
distinctive and inviting. 

The 80-page book illustrates again and 
again how a minor remodel often makes 
a major difference. For example, by such 
simple additions as strips of gravel or 
paving alongside a narrow walk, a decora- 
tive screen that creates a pleasant front 
patio, or large plant boxes to define the 
entry, you may change the whole char- 
acter of your front garden. 
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(lo wonders 
for your 


SHRUBS 


Proper pruning is the key to 
beautiful shrubs...makes your 
place a showplace! Take the ‘huff 
and puff’ out of your pruning this 
year. These fast cutting pruners 
are so light, so easy to use, you'll 
realize instantly this is a real 
gardener’s tool. 


At your hardware store, garden supply 
center or building supply dealers. 








= SEYMOUR SMITH 


& SON, INC. 
, Main St. 
§ Oakville, Conn, 
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Tilt-back 


feature lets you mist/ 


spray under leaves. 
front of 


or solution is al- 
-back, no 


No blow 


Safe, easy, effective for 
dripping. 


insect control. 

ideal for washing fences, 
cars, buildings, when 
used with detergent solu- 
tion. Rinse with jet. 
ways safely in 


Spray 
you. 





grass, etc., 

solution oon up to 

e of flower beds with- 
to plants. 


wered jet nozzle tum- 
s leaves, 


Bie 
dg 


Wide angle spray sweeps 
across lawn and garden 
out damage 


areas, spreading plant 


food evenly and gently. 
Flip a valve and high- 


into easy-to-handle piles. 
Weeder bar lets you ap- 


p 
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8 inches apart, contribute to the garden 
design, crossing lawn to the back terrace 


Concrete pads in 
two gardens 


These two photographs, taken in Tacoma, 
show concrete stepping blocks that differ 
entirely in construction techniques. 

In the Robert M. Young garden (above), 
landscape architects Chaffee, Zumwalt, 
and Associates laid 2 by 4-inch wooden 
forms and poured the concrete in them 
before the lawn was seeded. 

In the Dr. James L. Vadheim garden 
(below), architect Marshall W. Perrow 
used thin 3-inch-wide fiber expansion joint 
material to make circular forms for pads. 
After the concrete hardened it was easy 
to remove forms. 


ART HUPY 


Concrete rounds in varied sizes, brushed 
to expose pebble aggregate, were poured im 
place. They repeat the curve of the patio 
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“l used to 
be a 
compulsive 





‘1! eater... 


—aFPaR45 


then | discovered 


Py 


new Surechamp, 
the 24% protein 
dry dog food. Only four cups 





assures average-size dogs all the 


Surechamp 


nutrition they need each day!* DOG FOOD 


*K More animal protein, pound for pound, than leading canned 
dog foods. So much protein that just 4 cups a day changes ~p R oTEIN . 
; even a table scrap diet into a completely-nourishing ration! 24 - » 
©1960, General Mills, Inc. 
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New! Low-Cost! Easy to Install 
AUTOMATIC SPRINKLING 


TY ao 
Sequa bb Matic 
AUTOMATIC LAWN SPRINKLER CONTROL 


You turn nothing on or off with Sequa-Matic. The lawn and garden 
are sprinkled automatically to the schedule you select, even while 
you're on vacation. The exclusive Sequa-Matic Valve eliminates com- 
plicated wiring and plumbing. Sequa-Matic quickly converts existing 
underground sprinkler systems to automatic operation. Due to simpli- 
fied plumbing requirements, mew systems installed with Sequa-Matic 
may cost less than non-automatic systems. Just set the dial — Sequa- 
Matic does the sprinkling for you! Send for the free folder len. 






The Sequa-Matic Kit with timer, solenoid 
valve, and Sequa-Matic Valve is available 
through dealers in sprinkling supplies and 


installation contractors. 
* + F.O.B. San Jose. . . Only $76.25 
Extra Sequa-Matic Valves, if needed, $11.25. 





DIVISION OF 
FOOD MACHINERY AND CHEMICAL CORPORATION [eg 
LANSING, MICHIGAN * ORLANDO, FLORIDA * SAN JOSE, CALIFORNIA % 











| JOHN BEAN DIV., FMC, DEPT. S-1, SAN JOSE 1, CALIFORNIA 





| Gentlemen: Please send the Name 

] free folder explaining how 
Sequa-Matic will work in my 
lawn and garden. 








Address 











City State. 
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JEANNETTE GROSSMAN 


Golden yellow flowers of doronicum 
bring lively color to a background of som- 
ber, dark green-foliaged English holly 


Color splash...for 


a shady corner 


There are daisies and daisies. Most of 
them like sun; but here’s one, Doronicum 
plantagineum, that brings the brightness 
of sunshine into partial shade areas in 
early spring. Few seem to know its com- 
mon name: plantain leopard’s bane. 
This perennial starts off from a_tuber- 
like rhizome, making a dense clump of 
large, long stalked, wavy margined, dark 
green leaves. One plant will produce many 
$-foot-high stalks, each bearing a single, 
showy, yellow daisy at the top. The few 
leaves on the flower stalk are quite dif- 
ferent from the basal leaves; they are 
heart shaped and snugly clasp the stem. 
Doronicums give their most exciting show 
in groups of five or six, especially when 
planted under deciduous trees. Combined 
with primroses, forget-me-nots, and such 
bulbs as daffodils and scillas, they make 
a wonderful splash of early color. Backed 
with sword or woodwardia ferns, the 
flowers of doronicum are like pure sun- 
shine. And they are superb cut flowers. 


Successful growing of doronicums de- 
pends on partial shade, good rich soil, and 
plenty of moisture. They do their best in 
cool summer areas; if you grow them 
where summers are warm, give them 
about the same situation and care that 
you would astilbe, columbine, or hosta. 
(In fact, these four perennials make @ 
good planting combination.) 

Doronicum will spread by stolons, and in 
two or three years you may have a pretty 
big plant, so it’s best to divide them, im- 
mediately after flowering. If you cut back 
flower stalks as soon as blooms have 
faded, you encourage a second flowering. 
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TWO NEW SUNSET BOOKS FOR WESTERNERS 


Fun for Children—and Parents 


This idea-filled book from Sunset offers family fun 
that’s new and different. You'll enjoy making the toys, 
togs and party things described, fully as much as the 
children will enjoy receiving them! Easy how-to-do-it 
directions for making puppets, dollhouses, kites, fun- 
clothes, bird feeders, paper cut-outs, candles, cooky- 
crocks and a-hundred-and-one other things . . . that 








you can make in the workshop, at the sewing machine 
or on the living room floor. Gifts and party favors for 


birthdays, holidays. 300 photos and drawings to guide 
you. 





THINGS TO MAKE FOR CHILDREN $1.75 
EACH CONTAINS HUNDREDS OF IDEAS, HUNDREDS OF PHOTOS 
: New Beauty for Your Home 


‘SS 


in If the front of your home needs an extra something, 
" you'll want this new book from Sunset. Loads of ideas 





"i on how to improve the front of the home—from the 
rk street to the doorway. Hundreds of photos show im- 
le provements designed to dress up the front area and 
fe say “Welcome” to guests. Tells what to do and what 


- to avoid in front yard planting, decorative screen in- 


ow stallation, beautifying the steps, walks, driveway and 
a parkway. Idea-photos show how to give individuality 
be to the subdivision home. The latest of Sunset’s popular 
es building and garden books. 


un- 


ENTRYWAYS AND FRONT GARDENS ~— $1.50 





de- 




















- ORDER ONE OR MORE OF THESE BOOKS NOW FROM YOUR DEALER—OR USE THIS COUPON 
= Other Recommended Sunset Books LANE BOOK COMPANY ——~hings to Make for Children, $1.75 
rem 
hat Children’s Rooms and Play Yards......$1.75 MENLO PARK, CALIF. —___Entryways and Front Gardens, $1.50 
sta. Fences and Gates.................-.2-:---+0-+0---- $1.75 
ath: Garden and Patio Building.................. $6.95 Please send these books: 
: Garden Work Centers......................---- $1.75 
a | BSS lieaibiantc sine aeumtseay $1.95 
pee Color in Your Garden.......................... $1.75 Name 
yack Walls, Walks, Patio Floors.................. $1.75 Address. 
nave SAREE Deas SEO aca PS $1.75 , 
C State 
ring: Landscaping for Western Living.......... $2.00 ny 





(Enclose 4% sales tax in California) 
_ Marcu 196] 














Pinch off side branches 
* as they form, but don’t . 
remove top growing bud 


How 


The development of a fuchsia cutting into 
a blooming fuchsia tree need take only 
six months, if you use a suitable variety 
and faithfully follow the step-by-step di- 
rections ‘given below. 


EARLY IN THE YEAR 

Whether you start with a rooted cutting 
you planted last October, or buy a plant 
from a grower, it’s best to select a trail- 
ing variety: ‘Swingtime.” ‘Bouffant,’ 
‘Southgate,’ ‘Pink Galore,’ ‘Jack Shahan.’ 
“Lady Beth,’ and ‘Voodoo’ are typical of 
fuchsias whose growth habit adapts to 
this type of training. 

In the Northwest, if you want to keep 
fuchsias growing through the cold months 
of March and April, you'll have to grow 
them indoors. Never let fuchsias in pots 
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Step by step... from cutting to 


blooming tree in just six months 





Top recently pinched 
out at 4-foot height; 4 


side 


branches were left 





Full-grown “tree” of ‘Southgate’ fuchsia is now blooming 
3: a second time. Fuchsia trees get stronger and showier each 
year. Prune back to simple basic framework each winter 


to make a fuchsia tree 


become root-bound. Periodically tap the 
soil ball out of the pot. When white root 
tips show on the soil ball, it’s time for a 
transplanting to a 6-inch pot. Put a 34%- 
foot stake close to the main stem at the 
time of transplanting. Fuchsias are heavy 
feeders, so use a rich soil mix and fer- 
tilize regularly. 

Tie the main stem loosely to the stake. 
Remove any side branches that form in 
the axils of the leaves, but don’t pick off 
the leaves along the main stem. As soon 
as the plants reach a height of 4 feet or 
more, pinch off the terminal growing tip 
and allow three or four top branches to 
develop. If trunk is less than 4 feet tall. 
flowering branches will trail too low. Re- 
member that after you make this pinch 
the lateral branches that form will still 


arch 6 to 8 inches higher than the point 
where vertical growth was stopped. When 
the lateral branches have three or four 
sets of leaves, pinch out the growing tips 
to make them branch. 


4PRIL AND MAY 

When the plant has reached the top of its 
stake, it’s time to transplant the young 
tree to a larger container. After danger of 
frost is past, move the plant outdoors. 


A wooden tub or box (about 12 by 12 by 
8 inches) makes a good container. If it 
has no drainage hole, drill three half-inch 
holes in the bottom. Replace the old 
stake with a 4 to 5-foot stake held se- 
curely in place by nailing it to the bottom 
of the container. After covering the drain- 
age holes with pieces of broken pot, half 


SUNSET 














ART HUPY 


Cross piece nailed to container not only 
braces stake but also makes convenient 


handle for moving tubbed fuchsia tree 


fill the container with rich soil and set 
the plant in place. Fill and firm around it 
with more soil. You can add more bracing 
by nailing a 1 by 1-inch piece of wood 
across the top of the plant box to the 
side of the center stake that is away from 
the plant. 

Turn a 12-inch wire basket frame (the 
kind sold for hanging baskets) upside 
down and staple it to the top of the stake. 
Tie the main stem of the fuchsia loosely 
to the stake, and work the young side 
branches through the basket wires. 

As the side branches develop, pick off the 
leaves along the main stem, a few at a 
time, over a period of several weeks. 
Don’t overlook regular feeding and water- 
ing. If aphids appear, spray with lindane, 
malathion, nicotine sulfate, or multi-pur- 
pose spray. 

Place the plant out of the wind and sun 
on terrace or patio where you can enjoy 
it all summer. 


SUMMER AND FALL 


When in time the plant becomes top- 
heavy, move it to a permanent wooden 
tub, 14 to 16 inches in diameter. In a 
container of this size, the soil won’t dry 
out as fast, it is less apt to be pushed or 
blown over, and it will grow sturdier and 
more handsome every year. 


When frost threatens, cut back side 
branches to 4 to 6 inches. Do not shorten 
the trunk. Store the tree in a cool, light, 
but frost-free place until spring. Do not 
allow soil to dry out. 


In case you don’t have the proper indoor 
conditions to carry out the first stages of 
training a fuchsia tree, you can buy a 
plant in the spring trained to a single 
stem, a 12-inch wooden tub, stake, and a 
hanging basket frame. You can assemble 
your tree yourself, completing the train- 
ing operation from this point. If you’d like 
to do this, make arrangements with a 
grower early this month to start your tree 
for delivery in May. You can specify the 
variety of fuchsia you prefer. 
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of this grass shear closes the 
blades with crisp, powerful action. It's a 
new cutting principle exclusive 

with True Temper: the upper blade 

i ey-Ue-mmn Communt-Uiane-Uiammenehadlare mr- Coa (lela) 
clear to the tips. Plenty of 

clearance between your 

knuckles and the ground. 

Very easy on the forearms. 


No. 22, just $3.25 


There's a True Temper tool for every lawn and garden 


See them displayed at your nearby hardware or 


garden-supply store. True Temper. Cleveland 15, Ohio. 


MPER. 


THE RIGHT TOOL FOR THE RIGHT JOB 
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New !| ! ! Cook With the Sun 


The Solar Stove is a new concept for an old 
idea, the idea being that the rays from the 
sun are concentrated on the bottom of the 
frying pan, causing a tremendous amount of 
heat to be generated at this point. With this 
heat, one can cook meat, wieners, ham, bacon, 
eggs and heat soup, beans, water for coffee, 
tea, etc. Price—$29.95 ppd. U.S.A. Dealer 
inquiries invited, Check or M.O.—sorry no 
C.0.D. American Landscape Prod., Inc., 623 
Mesquit St., Los Angeles 21, Calif. 








Use Fabspray for Faded Fabrics 


Fabspray puts bright new color back in faded 
fabrics. One-tenth the cost of reupholstering. 
Rejuvenate chairs, sofas, draperies, auto in- 
teriors, convertible tops, etc. Beautifies fabrics 
without altering pattern or texture. 18 decora- 
tor colors to choose from. Spray can $2.99. 
Economy quart size with brush applicator 
$4.99. At all leading department stores, paint, 
hardware and automotive stores or direct from 
Nu-Color Corp.; Los Angeles 6, Calif. No 
C.0.D.’s please. 
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Like Walking on Air! 

Walk on air moccasins for the lass with a 
foot that’s hard to fit. This firm offers over 223 
sizes of comfortable, handlaced moccasins for 
the outdoor girl who likes to hike, or the girl 
who relaxes indoors. Foam crepe soles in 
smoke, white, red, taffytan and black leather. 
Full or half sizes $ to 18, AAAAAA to EEE. 
(Purchases can be exchanged.) Fast delivery! 
Guaranteed to delight! Factory to you $5.95 
plus 50c post. (COD’s accepted.) Moccasin- 
Craft, 58-AC Buffum St., Lynn, Mass. 
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"“Baby-Sitter" for Your Slips! 
Sure/Root is a handy, portable unit based on 
a proven, scientific method—a hothouse in 
miniature that makes an expert gardener out 
of you! As many as 24 slips at a time can be 
propagated. Exactly right amount of moisture 
is automatically supplied. Absolutely fool- 
proof in starting trees, shrubs, flowers, etc. 
Order direct from Talisman Enterprises of 
Santa Barbara, Dept. 2k, Goleta, Calif. Fully 
guaranteed unit complete with instructions, 
$5.00. Includes tax and postage. 





hi 


Improve Your Figure, $1.98 


Stretch your way to a trimmer you with new, 
sturdy rubber Stretch-a-Way. Make any room 
your private gym in which to use this scientific 
exerciser. Complete with special chart to show 
you the safe method of toning muscles. Im- 
prove your figure—tummy, thighs, hip and 
bust measurements—this natural way! Keep 
fit and trim. Stores away in any drawer. 
Money-back guarantee! Stretch-A-Way, only 
$1.98, postage paid. Sunset House, 459 Sunset 
Building, Beverly Hills, California. 








Keep Kip Handy for Burns 


Kip is the West’s most famous burn treatment 
—first aid for burns, scalds, sunburn, cuts and 
scratches. Kip eases pain promptly, promotes 
healing, lessens chances of scarring. Keep 
creamy Kip ointment always handy for emer- 
gencies, Or try soothing Aip antiseptic oil. 
Both contain powerful pain-lifting topical an- 
esthetics. Both are antiseptic—safe to use with 
children. Get it at drug stores in tubes or 4 
Ib. tins, or send 10c for sample to Kip, 778 E. 
Pico, Los Angeles 21. Keep Kip handy! 


Advertisements of new and useful products for betcer Western Living. 
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Finest Yarns at Lowest Prices! 


To see these beautiful yarns in our exclusive 
California Colortones, send 25c for our swatch 
book of actual yarn samples. You'll be de- 
lighted with the unexcelled quality and low, 
low prices all year long. We have the right 
yarn in the right color for everything you 
want to knit, dyed and processed in our own 
shop. You'll enjoy ordering yarn by mail 
from The Yarn Shop, 560-S$ Alabama St., 
San Francisco or visit us in S.F. or Town & 
Country Village, Palo Alto and San Jose. 





Mrs. Arthur H. Robinson 
1035 Thurmal Avenue 
Rochester, New York 


1000 Name & Address Labels $1 


Any 3 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
free, useful Plastic Gift Box. Use them on 
stationery, checks, books, cards, records, etc. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any $ 
different orders $2. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 323 Jasperson Bldg., Culver 
City 1, California. 
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You Plant These Pots—40 for $1 


Plant summer seedlings, cuttings or slips in 
these Pots made of pressed fertilizer. They'll 


get a head start . with faster, stronger 
growth! To transplant, put Pot and all into the 
ground! Pots disintegrate — roots grow right 
through with excellent aeration—with no 
shock. You need no fertilizer, and much less 
water. 24%” diameter. Guaranteed or money 
back! 40 Plant Pots for $1, postage paid. 100 
Plant Pots, $1.98. Order from Sunset House, 
459 Sunset Building, Beverly Hills, California. 


SUNSET 
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New Redwood Seal-Stain 


Thompson’s Redwood Seal-Stain is a new 
compound that preserves, protects and re- 
stores the natural beauty of redwood and 
cedar. Use on plywood or knetty pine. Now 
ready-mixed with Thompson's Water Seal... 
stops moisture damage. Now in Sequoia Red 
or Brown. Apply by brush. roller or spray. At 
dealers or write direct. Pint $1.05, Qt. $1.75, 
Gal. $5.32, Five-Gal. $25.25, ppd. Tax incl. No 
C.0.D.’s please. E. A. Thompson Co., Mer- 
chandise Mart, San Francisco 3, California. 





Keep Warm Without Fire or Flame! 


New Therm'x Portable Safety Heater is ideal 
for tents, cabins, boats, trailers. Heats with- 
out flame, produces no carbon monoxide. Sleep 
warm in absolute safety with Therm’x going 
all night in enclosed area. No vent needed. 
Cannot ignite or explode. Heat output 2,400 
BTUs. One qt. fuel lasts 18 hrs. 10 day money 
back guar. Mod. +21 (above) $29.95, If dealer 
can't supply, order direct ppd. or write for 
catalog #12. Therm’x of California, World 
Trade Center, San Francisco 11, Calif. 








Dramatic News! O'Brien's Super-V! 


The most outstanding advancement in a clear 
finish product in 25 years! 30 big months prove 
sensational performance on Exterior Redwood 

ing—Marine Finishing—double-life dura- 
bility—indoors and out. Tests prove high re- 
Sstance to sun, water, salt, air, chemicals. 


Heal for heavy traffic floors, woodwork, bar 

fops and counters. Enhances natural beauty of 

fine wood. Only $3.50 Qt., ppd. Free Litera- 

ture. O’Brien Paint Corp., 1019 Mission St., 
Francisco 3, Calif. 
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Weatherproof Your Shingles 
Deep penetrating, colorless Thompson’s Water 
Seal positively waterproofs shingle or shake 
roofs, prevents curling, shrinking or splitting. 
It preserves the natural color of the wood, re- 
tards weathering caused by sun and moisture, 
makes old shingles snap back to life, look 
newer, last longer. Easy to apply by brush or 
spray. At dealers or write direct. Gal, $5.35, 5 
Gals. $25.25 ppd. E. A. Thompson Co., Inc. 
Merchandise Mart, San Francisco 8, Calif. No 
COD’s please. 








Busy Hands Need Athene 


Athene Hand Cream gives instant relief to dry 
chapped hands. The very best natural ingredi- 
ents available are combined in Athene to keep 
your hands smooth, soft and lovely. You'll 
enjoy Athene’s clean, delicate, fragrance and 
you will appreciate how quickly Athene com- 
forts sensitive hands. 7 oz. jar $1.40. Athene 
Hand & Body Lotion 4 oz. 90c, At your favor- 
ite Dept., Drug, Beauty Shop or direct ppd. 
incl. taxes. J. N. MacMartin Company, P. O. 
Box 177, Berkeley, Calif. 








For Potted Plants . . . Planter Boxes 


Nature’s most nearly perfect plant food. 
Rav-On Deodorized, Liquid Steer Manure. 
Specially formulated for all indoor and potted 
plants. Great for African Violets. Rav-On will 
not burn. Gives your plants the needed lasting 
benefits of essential growth elements. 22 oz. 
can with dripless nozzle for safe use in the 
home, 59c. Rav-On is available at all F. W. 
Woolworth Garden Centers and at most F. W. 
Woolworth Stores or write Raven Products, 
Selma, Calif. 


Advertisements of new and useful products for bercer Western Living. 
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Only $2.98 a Yard and 10 Feet Wide! 


Decorators and architects “up end” it to drape 
the widest window floor-to-ceiling with one 
piece of cloth! No seams to sew or show. Hand- 
loomed appearance. This sturdy cotton is 
woven for fluff-dry laundering—never ironed. 
Smart for slipcovers. Off-white, pure white or 
custom-matched color, 4 weaves. All floor-to- 
ceiling widths. $2.98 to $4.98 yd. Available 
pre-pleated. Send 25c for Brochure “A,” 14 
samples, order blanks. Homespun House, 261 
S. Robertson, Beverly Hills 24, Calif. 








Now! Especially for Northwest Waters 


Repaint with Preservative’s Maritime Topside 
Deck and Hull Finishes, suited for canvas, 
wood or metal surfaces. Maritime assures you 
a tough, durable finish especially tested for 
Northwest weather and waters . 
cracking, dulling, staining. Scrubbing won't 
mar gloss or color. 16 modern ready-mixed 
colors, plus 44 custom colors by Evricolor™. 
At your dealer or direct. $2.73 qt., $9.22 gal. 
Custom-mixed slightly more. Preservative 
Paint Co., 5410 Airport Way, Seattle 8, Wash. 


resists 








Speedee Wall Cleaner 


Cleans walls without water. Don’t scrub that 
wall . . . use Speedee Wall Cleaner. Gently re- 
moves grime from painted walls, wallpaper and 
ceilings like magic. Speedee chemically proc- 
essed sponge absorbs dirt—Can’t Streak. 
Walls restored to original beauty in minutes. 
Saves costly redecorating. Sponge may be 
washed and reused. Only $1.00. Refills—69c 
each. Avail. at Hardware, Paint Stores and 
Lumber Yards, or from Trans-Plastic Distrib- 
utors, 1815 Trade St., S. E., Salem, Oregon. 
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ROSES 


For the 
Flower Lover 
Shut-in or 
Outdoor Gardener 





Exquisite tiny roses on dwarf compact bushes only 
6 to 12 inches high. All ore as hardy as the Hybrid 
Tea Varieties and require no special conditions—just 
sunshine, good garden soil with drainage and ordi- 
nary garden cGre. The dainty double flowers never 
exceed the size of a five-cent piece and are borne 
in profusion during the summer months. 
(0 BABY GOLD STAR (Pat. 407) Deepest golden- 
yellow and miniature in all respects. Most popular 
() CINDERELLA (Pat. 1051) Our favorite of the pure 
white miniatures. Bushy, plants produce extremely 
double flowers all summer......................... Each $1.25 
DIAN. One of the very finest miniatures. Brilliant 
pinkish red with glowing undertones. Hardy, vigorous 
and extra free flowering. Fragrant and long lasting. 
EN ee ee a ae 
() LITTLE BUCKAROO (Pat. 1726) Flowers that do 
not fade in hot weather. Extremely hardy and vigor- 
OuS. Spicy fragrance... ---c-ceerereeeeee- OCH $1.50 
() PINK JOY. Beautiful clear pink rose that will win 
your heart, Extremely popular with demand usually 
exceeding supply. Each $1.25 
( SPECIAL PRICE for all 5 varieties..............$5.95 
MINIMUM ORDER $3.00 POSTPAID 
Cultural Suggestions Included With Every Rose Order 


Ware furs 


Boring, Oregon 





Box 38-Mi-3 














Look...™Mom! 


No Smudges! 


Kessler Soil-Pruf Transparent Plastic 
Shields e@ the only shield that covers 
both switchplate and wall e@ protects 
against smudges and fingermarks @ rigid 
plastic hugs wall, keeps dust out @ won't 
curl, warp or discolor ever! @ buy Kes- 
sler Soil-Pruf Transparent Plastic Shields 
at variety, chain, hardware, electrical or 
supermarket stores everywhere. 


Only 15¢ 
Kessler Manufacturing Co., 2517 N. Elston Ave. 
Chicage 47, Ill. 
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OUTDOOR HEATING COMFORT 
TROPIC-RAY INFRA-RED OUTDOOR HEATERS give you 
quick, efficient, and safe radiant heat. Double your 
pleasure of outdoor living with comfortable TROPIC- 
RAY. All weather construction. Radiates without burn- 
ing, without moisture, can be installed anywhere to 
bring you comfort during the day or to break the chill 
at night. Heats 10’x6’ area. Operates on 220 volts, 
3000 watts. Beautiful unit comes with boked ename! 
exterior, nickel-chromed reflector and grill, infra-red 
quartz unit, wired, ready for installation. ONLY $74.50 
ppd. Handsome aluminum lamp support and post— 
$25.00 ppd. Satisfaction guaranteed. Send cash, check, 
or M.O. to TROPIC-RAY, 1628 S. W. Jefferson Street, 
Portiand 1, Oregon. 





beauty appliance corp. 
DEPT. M-971-C, RACINE, WIS. 


Fe ett 


f 






AMAZING EASY WOOD FINISH 














ATIN 







TAIN 


Barolo KIT 


Now ... a professional wood finish for ama- 
teurs. Simply apply with a cloth. No brushing 

- no lap marks. Choose from 30 beautiful 
stains . . . Colonial . . . Modern . . . or Deco- 
rator ... colors that dry to a durable, bar top 
finish. Ideal for unfinished furniture, wall pan- 
eling, floors, cabinets, antiques. Complete fin- 
ishing or refinishing kits from $1.50 to $6.59. 
Free color brochure. Available at unfinished 
furniture, paint, lumber and hardware stores. 


BEVERLEE’S SATIN STAIN, INC, 
1410 Mooney Bivd., Visalia, California 





Worm Your Dog As You Feed Him! 


Over 1,250,000 dogs and puppies already 
wormed with New PULVEX Worm Caps. It’s 
so easy, a child can do it. Just mix with your 
pet’s regular food. Amazing medical discovery 
quickly and safely expels all roundworms 
(Ascarids). No muss or fuss, no unpleasant 
after-effects. So gentle and effective, veteri- 
narians use it, too. In sizes for dogs, puppies, 
cats, kittens at all pet departments. Or send 
$1 to Pulvex, 1909 N. Clifton Ave., Dept. 
S-31, Chicago 14, Ill. Ask for free Dog Book. 








. +. and roam first class all the way! 
America's 
newest, most 
luxurious Coach 
with all the 
features, yet 
budget priced for 
everyone. 

Write nearest 
factory for Free 
Brochure. 
Dealers 

inquire too. 


ROMER SALES, INC. 
Lakeview, Calif. 
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PORTRAIT 
IN OILS 


A genuine oi! painting on can- 
vas in full color, painted from 
your photo or snapshot by out- 
standing registered American 
and European portrait painters. 
Do not confuse these oi! paint- 
ings with colored photographs. 


SIZES: 12”x16” to 30”x40” 


39-5 TO 299°" 


Compare our oil Portraits with others selling up to $1,000. 


ad 








REE! 28 PAGE ILLUSTRATED CATALOG 
= “HOW TO ORDER AN OIL PORTRAIT" 





Van Dyke Oil Portraits, Ltd. 


Finest sLeePinG BAGS 
Sleep in_ complete comfort 

weather. Read why most world famous 
expeditions and CSA ur outdoors- 
men everywhere BAUER Lifetime 


Bags. Complete satisfaction guaran- 
teed. COMPARE FIRST! Risk not one 
cent! Read how in our free catalog. 





Dept. S, 26 W. 56th Street, New York 19, N.Y. 
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RAIN BIRD Care 


maximum 


coverage... 


coverage. 


There’s a Rain Bird sprinkler for your 
every lawn and garden need... 
circle sprinklers that are easily adjustable 
even while they are sprinkling. 

See your Rain Bird dealer today and insist 
on Rain Bird ! Literature on request. 


Yes, you can 
tell RAIN BIRD 
lawns and gardens at 
a glance, for they have the lush, plush look 
that tells of efficient, scientific sprinkling 
care. Rain Birds assure the slow, uniform 
the long, low throw that gives 


NATIONAL RAIN BIRD 
SALES & ENGINEERING CORP. 
627 No. San Gabriel Avenue, Azusa, Calif 


- full or part 

























glamorfinish 

your pool with 
tile-like 

Ramuc Enamel 


Used on More Pools 

Than Any Other Paint! 
Ramuc brings glamorous 
beauty. Select one of eleven 
lovely pool-proved pastels. 
Ramuc will delight you. It’s 


easy to apply, easy to clean, lastingly lovely. 
Write today for your color chart and 32-page 
Handbook on Painting Pools—both free. Send 
us your pool’s dimensions, tell whether it’s 
metal, concrete or plaster, and the type of paint 
on pool—for specific advice without obligation. 


Ramuc Enamel, Manufactured by 
INERTOL CO., INC. 


© 


27-) South Park, San Francisco 7, California 


GLEAMING BRITE 
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BY THE MAKERS OF 


MRS. STEWART’S BLUING 
Minneapolis 3, Minnesota 








Save 50% on Your Easter Photos 


Direct to you by mail photo finishing at large sav- 
ings. Most modern Kodak equipment and years of 
experience mean low prices consistent with high 
quolity and fast service—in and out same day. 
Black and white film, 8 exp. 39c, 12 exp. 49c. Jumbo 
size—dated prints. Reprints 5 each. Wallet photos 
from negative or photo 20 for $1. Calif. res. add 
4%, tax. Low prices on superb color finishing, too— 
write for complete price list and free mailing enve- 
lope. Best Photo Service, Box 2901, 


heim, Calif. 


Dept. S, Ana- 
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Kar + Kany $ Best_—Why 5 Settle For Less 


For that vacation camp anywhere you wish, for 
overnight or for as long as you like. In the piney 
woods, by lake or stream—Kar Kamp goes any- 
where your car can go. 

You'll be all set to enjoy the outdoors year 
‘round in a KAR KAMP. It’s always ready for 
that spur-of-the-moment week-end vacation or 
hunting or fishing trip. . Unrolls from alumi- 
num carrier on top of car and assembles into a 
completely’ enclosed room. 9 models to choose 
from. 

Complete including carrier, 
$399.95. Order now! For 
write: 


KAR KAMP MFG. 


only $153.95 to 
further information 


8925 East Garvey Avenue 
South San Gabriel, Calif. 











 tabcaved MAG DIRECT FROM JAPAN 


Japan architecture can enrich 
your home, garden on a budget. 
Printed in Japan, edited in Eng- 
lish. Shipped direct, The Japan 
Architect shows how to combine 
the classic, 
delicate, gracious styles of Ja- 
pan. Add unusual touches to 
your home. Over 92 pages, 
photos, discussions of Japan’s 
best in contemporary architec- 
ture: interiors, floral arrange- 
Japanese gardens. 


Sample 


Dept. 40 


Order Year 
by mail y pane 


ments, 


1170 Broadway 


$10 


THE JAPAN ARCHITECT 
New York 1, M. ¥. 


modern with the 


$1.25 


copy 








How to Stop Wasting 
Costly Detergent! 


It's easy! Just add 

> BLUE RAIN DROPS 
| Woter 

Softener to your wash 
water—save '/. your 
detergent or soap. 
Blues your clothes— 
adds washing power 
extra. Only 

BLUE RAIN DROPS 
gives you this 

3-way valuel 
























































a Now Available .. 
GENUINE 
— JAPANESE 
GRASSCLOTH 


Exotic handmade wall- 
apers with unusual 
extures, colors and 

character, for dramatic 

and original effects—at 


oo the usual price of ordi- 
— nary, machine-made 
—-=——,~—} imitations. 
= Only $4.50 per roll 
Send 25¢ for set of color & 
— texture samples, or visit our 
i———j showrooms. 


re COMPANY, 


Dept. S, 363 Mamaroneck Ave. 
White Plains, New York 























fast, lasting repairs 


FIXES EVERYTHING! 
Magic Plastic Aluminum ® Wood 
Magic Rubber ¢ Epoxy Glue 
Woodblend Putty Pencils 
Tub ‘N Tile Sealer 

Fix-All Porcelain 











“March 1 


961 
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PROFESSIONAL 
TREE CARE 


by DAV EY 


best for your trees 


















Professional tree service requires training 
and the best of modern equipment 

Davey’s new Covered Wagon Chipper is just 
one reason our crews are fast neat 


and economical. Call us 
LOCAL SERVICE EVERYWHERE IN THE WEST 


DAVEY TREE SURGERY CO., LTD 







kill ants with 
GRANT’S 


“Safety Sealed’ Steel 
Stakes help protect 
children and pets 






6-month guarantee 








7 25 bs 
$1.50 east of Rockies 


Mfg. by Grant Laboratories, Oakland 8, Calif. 





keep dogs out with 





DOG REPELLENT 


Protect lawn and garden with Grant's Dog 
Repellent. Packed in airtight cans. Not a 
messy spray or powder. Each can contains 
6 factory fresh safety-sealed metal stakes 
that you push into the ground. Stakes are 
unaffected by weather. Pungent fumes 
drive dogs away, but are not noticed by 
humans. 


guaranteed 3 months 


YOUR SIMPLE, CLEAN 
ECONOMICAL PROTECTION 
FROM DOG DAMAGE 


$4 25 
T plus tox, af 


hardware and 
grocery stores. 


$1.50 east of 
Rockies 





or write: 


Yi GRANT LABORATORIES 


6020-S ADELINE ST. 
OAKLAND 8, CALIF. 





2 Easy Steps to Outdoor Wood Beauty 


Lawn furniture, fences, house sidings—wherever 
you want to preserve and enhance outdoor wood 
—wuse this 2-step method for lasting beauty. First, 
add natural color with penetrating Weldwood® 
Exterior Stains: Redwood, Driftwood, Cascade 
Green, and Sierra Brown. Then, add high gloss 
with new Weldwood Exterior Clear Spar Varnish 
—vunexcelled for durability and clarity. At hard- 
ware, paint, and lumber dealers. Send for free 
color swatch folder. United States Plywood, Box 
525, N. Y. 46, N. Y. 




















Free Brochure on How to Beautify 
Your Grounds with a Garden Pool, 
And How to Embellish Your Pool 


See pictures of formal, informal, Oriental, and 
other pools. Expert ideas on attractive pool- 
side plants, lighting effects, outdoor statuary, 
driftwood, rocks. Instructions on installing 
pool; pointers on waterfall construction, pump 
and filter installation. Write to the makers of 
fiberglass TAP* Garden Pool Kit: *Taylor & 
Art, 1710 E. 12th St., Oakland 6, Calif. Give 
name and address of your favorite nursery. 





New Latex-Alkyd Masonry Paint 


Amazing Outside Luminall with miracle bind- 
er Acrypolyrene beautifies & protects masonry, 
brick, stucco, asbestos shingles and _ siding. 
Apply with brush. roller, spray—dries fast, 
binds tightly to the surface. No “wetting- 
down” before or after painting, no acid washes 
or primers needed, Resists alkali. Dazzling 
White and pastel colors $6.60 gal., $1.95 qt. 
Deep colors higher. At your dealer's or send 
check, add 4% Calif. tax, Luminall Paints, 
7006 Stanford Ave.. Los Angeles 1. Calif. 
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DRUG 
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Send for This Gorgeous Full-Color 
PRES CATALOG, citi 
700 varieties, 20 races of Iris for 


year-round bloom. More than a catalog; has helpful 
guides & features of great value. Color photos of 92 
varieties including 26 Re-Blooming Iris; all latest Award 
Winners. Send 25c now for deluxe new 1961 edition 
and get expensive tris free with first order for tris. 


RAINBOW Hybridizing GARDENS 


Dept. $-3, Placerville, Calif. 


FREE 
CATALOG 
KE YOUR SLeer RO 


mA 
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Send for FREE Wholesole Cotelog. The most complete and fully illustrated catalog 
of —_s rods, beads, spinners, jigs, lure bodies and paris, sinker molds, feathers, 
tools, hooks, rod blenks, rod ports, swivels, wire, etc. Over 170 poges. FINNY- 
SPORTS, 1961M Sports Bidg. Toledo 14, Obio 





REDWOOD PLAYHOUSES 
World's largest mfr. sold only 
factory direct. 6 models from 4 
$49.95. For storage, pets, 
tools, workshop, bathhouse, 
etc. 
Free illustrated catalog. 
We ship anywhere. 

5 Stop Patio Furniture 
Dept. S, 11341 Camarillo, 
North Hollywood, Colif. 


FREE SAMPLE — PERMA-PELENT 


New one coat silicone formula. 
Corrects moisture problems on 
block, brick, stucco, stone, os 
bestos siding and oll above 
grade masonry surfaces on your 
home. Less thon one cent per 
squore foot applied. 
-STONE CO. 


Desk $1 
719 E. Hudson, Columbus, Ohio 
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THE Sumset SHOPPING CENTER 




















HOW TO CUT 
Atia@: RS 


Flats 


DUSTING DRUDGERY 


SURROUNDS 
5p ENTIRE DOOR 


IN MINUTES, YOU CAN INSTALL 
NEW PEMKO Weatherstrip — at a 
fraction of professional cost! 


Stops drafts, leaks, dust, street noises, perma- 
nently. Vinyl “‘fingers’’ give multiple seal; solid 
aluminum strip. Never rusts, jams, tears or 
hums. No resistance to door closing. Attractive; 
can be painted. Easily adjustable. Simple in- 
structions included. 


Check or M.0. postpaid Complete door set only 
ORDER YOURS TODAY! 
PEMKO MFG. CO. 


Dept. S-3, 5755 Landregan St., Emeryville, Calif. 

































W/ the work 


Turfco waters your lawn and garden with 
gentle care, and gives you time to spare. 
Simply set the Turfco timer and leave . . . 
for golf, fishing, a week-end outing. Turfco 
will turn on and off automatically at preset 
times, for as long as you want. Pamper your- 
self, your lawn and 
garden—Get Turfcol 
Write or phone for 
details. 


TURFCO, 1200 Stewart © Seattle 1, Wn. MA 3-6161 
Portland, BE 5-8331 « 
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Spokene, FA 7-1571 





Graciously Charming 
Faithfully Warming 
. is this original Swed- 
ish inspired half-circle, 
raised-hearth fireplace. 
Ready to be placed on 
any floor against any 
wall. Requires no fire- 
proofing behind or ma- 
sonry support beneath. 


Code Approved: 


Fire Safe ~—_b 


Ideal for contemporary, rumpus room, colonial, 
second story or mountain cabin. A packaged unit 
easily installed in less than a day. 


Delivered assembled and finished. 


A REAL FIREPLACE — NOT A STOVE! 


For illustrated brochure, write or call 


OPEN-HEARTH FIREPLACES 


Dept. N-3 721 MacArthur Bivd. 
San Leandro, Calif. LOckhaven 9-1451 






















Here it is! Your chance to get the New 
“SUN-GLORY?” prefabricated complete- 
to-ground greenhouse! Newest style! 
Lifetime REDWOOD! Hailproof! Self- 
shading. Needs no base! Has built-in 
benches. Prices on Sturdi-Built green- 
houses start at $199, freight prepaid! 
Send for Color Catalog showing sizes 
and styles: Sturdi-Built Mfg. Co., Dept. 
S, 11304 S.W. Boones Ferry Road, Port- 
land 19, Oregon. 


PLANTER'S 


CALSUL 


CLEAN-UP SPRAY 


ESTRUXOL 


YO PARKWAY 


ADENA ALIF 








Self-Watering Fabric Planter 


Amazing planter will add much to the decor 
of any room. Only water plants once each 
month. The watering device gives a constant 
source of moisture and it consists only of a 
plastic pot; a polyethelene sack holding the 


water; a wick that draws the water into the 
soil; a fabric cover slips over the working 
parts. Comes in cotton and taffeta in all the 


-" 


pastel colors. (soil included). 4” $2.49; 5 
$2.98; 6” $3.50. Menig Products Inc., 2310 
Bruins Ave., Boise, Idaho. 





Valuable guide to crystal 
and mineral collecting—the 
how, what, where; the "‘lan- 
guage" of the hobby. How 
to collect, organize, label, 
catalog, and show. Value of 
specimens. 89 illustrations. 
By Dr. William B. ame 


Order from Sunset Books, 
Menlo Park, California. 









437 E. Carson St. 
Torrance 55, Calif. 


Write for FREE brochure 


SPORT KING COACH 
America’s Finest 
Rounded top. No side 
sway. Fits all pickups. 
Insulated, New front 
kitchen style. Sink, 
stove, ice box, di- 
nette, beds, etc. 
and necrest dealer's name. 
Two Factories: Sport King Coaches, Inc. 

148 Caldwell Bivd. 
Nampa, Idaho 








WATER LILIES 


FREE CATALOGUE 


Pool Building & 
SS WATER GARDENS 


Planting Instruction 





MaRcH 1961 















ASK FOR DURHAM'S | 
Rook Hard WATER PUTTY 


Original plastic repair material in 
powder form...for lasting repairs 
to tile, wood, plaster..won't shrink 

.teplaces material in cracks, 


s, furniture, etc. AT ALL 








aoe .)LBR, HDWE. a PT DEALERS 
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LUXURIOUS 
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GOOSEDOWN QUILT 









P FREE 
“ SAMPLES 
shi zit 


COTTON OR SATIN COVER 
SIZE 72x84—$32.50 POSTPAID 
KING SIZES AVAILABLE 
Quilts Recovered Too! 


Write MAYO’S SLEEP SHOP 
Dept. SU 15210 10th $.W. Seattle 66, Wash. 
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YOUR LAST CHANCE TO PLANT 






Great Rose of the 


Pacific Northwest 


hybrid tea 
with long pointed 
buds of orange-pink 
opening into large 
45-petal blooms of 
apricot-coral. Proli- 
fic in growth and 
flower; about 4 ft. 
high with glossy 
green foliage. 


$3.00 each 
3 for $7.95 


A limited editfon 
rose specially intro- 
duced and named 
for the great water 
spectacle of Puget 
All-America & Sound. Not avail- 
Gold Medal able after 1961—so 
prize winners. order yours today! 


Polerson Y Dering 


—-—— —-—-- 


T PETERSON & DERING, Box 475-S, Scappoose, Oregon 





FREE 
Color Catalog 
lists newest 
rose varieties, 














i Enclosed $ for__Seafair Roses___Free Catalog] 

{ Name | 

a 
City. Zone State H 
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the old washer? 


Grandma never knew the convenience 
of our automatic washers. But she always 
had spanking white clothes! Grandma did 
have the convenience of Mrs. Stewart’s 
Bluing. The easiest part of her whole 
washday routine was bluing her clothes 
to a white white. 
. » - also remember 
Mrs. Stewart's Bluing 
The old yet ever new and 
effective method for keeping 
all white clothes white. 


FREE! 
HOME WASHING GUIDE 
Contains full information on home washing. 
Write Dept. M, Mrs. Stewart's Bluing 
Minneapolis 3, Minnesota 




















LANOLIN BASE 


HAND CLEANER 


El Pico waterless, lanolin-base cream 
Hand Cleaner gets them clean quickly, 
easily, safely. Water rinsable and germi- 
cidal. No harsh chemicals or abrasives. 
Non-irritating to even baby’s tender 
skin. Used by housewives, gardeners, 
mechanics, printers, painters and many 
others. Ask for El Pico Hand Cleaner 
by name at all good paint and hardware 
stores . . . it’s economical, too! 


LANDON PRODUCTS COMPANY 
South El Monte, California 








Colors: 
Malti-color ln model that grows 
checks and prints. in all directions. 


Designed by a doctor for baby's safety and comfort. 
Available in following fabrics: Trublan ($6.98); San- 
forized Cotton Suede ($3.98). Ideal gift for infants 
to 4 years. Ask about the Toddler model with legs 
and plastic-soled boots. 


Order by mail or see KID'S, INC. 
on display at: Wenatchee, Washington 


Baby’s Safest Sleeping Garment 


STEEL AND ALUMINUM GREENHOUSES 


IN 








For a lifetime of year-around gardening pleasure. Pre- 
fabricated sections simply bolt together. 6, 8 and 14 ft. 
wide, any length. Also lean-to’s and specials. Display on 
Highway 99, north of Seattle. 


L. A. KRAUSE & CO. 





... use a LITTLE GIANT pump 





Write for Catalog 


ARTHUR K. JOHNSON 
P. O. Box 6655 
Portland, Oregon 




















Venus Flytrap Eats Live Flies 


Bulbs grow into exquisite house plants that 
catch and eat live insects! Bear white flowers 
on 12” stems. Green leaves form rosettes. 
Each leaf tipped with pink trap, holding nec- 
tar. Insect, lured by color & sweetness, enters 
trap. It snaps shut, absorbs him, reopens. 
Also eats raw beef, or feeds normally thru 
roots. Easy to grow. Develops in 3-4 weeks. 
8 bulbs $1.00 ppd. 18 bulbs $5.00 ppd. Send 
check or m.o. Satisfaction guaranteed. Spencer 
Gifts. MA-1 Spencer Bldg., Atlantic City, NJ. 








14702 Highway 99 
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Lynnwood, Wash. 


Wefler’s Chinese Wok— 


Fry Pan, with instructions, makes it easy 
to cook tasty Cantonese Gourmet dishes. 
Send for Brochure & Price List of Woks, 
seasonings, sauces, teas, and cookbooks. 


WEFLER, BOX 4525, CARMEL, CALIF. 








MICHAELMAS DAISIES 
(PERENNIAL ASTERS) 

Imported English varieties. 6” to 6 in height. 

Flowers 14“ to 3” across in August, September and 

October. 2 Fp —- hardy, unsurpassed for 

their wonderful range of glorious colors, freedom of 

flowering, and easy to grow. Catalogue on request. 

Aptly called the Queen of autumn flowers. 

WEST C. NELSON 

8814 - 9th Ave., S. W. Seattle 6, Wash. 








A good habit . . . 
SAVE YOUR SUNSETS 


You’ll have a treasury of ideas for 
better Western Living when you 
save your back copies of SUNSET. 
And to locate quickly the informa- 
tion you need, order an index for 
each year. It lists subjects, articles, 
and ideas for a full year . . . costs 
only 25c. Send your order today to: 


Seemed? macazine, Mento Park, Calif. 
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SHOPPING CENTER 


YOULL FALL IN LOVE 
= TOO... .with this 


marvelous new 

jy, way to dry clean 
your wall-to-wall 
\ carpeting. 















Just imagine! Now you can rent the Glamorene Electric 
Rug Brush (low daily rental). Professionally deep-cleans 
your rugs bright and fresh as new with famous 
“sprinkle-on"” powder-type *Glamorene Dry Cleaner. 
As easy as vacuuming. Cleans a room size rug in 
only minutes . . . and without wetting! 


*Galion size— enough for two 
9’ x 12’ carpet areas... only $3.98. 


Rent the Glamorene Electric Rug 
Brush from your neighborhood 

Supermarket or 
Hardware store. 













GLAMORENE, INC. 
175 ENTIN ROAD, CLIFTON, NEW JERSEY 
Sold in Canada by G. H. Wood & Co., Ltd., Toronto 








OSCILLATING — BUT 


NO GEARS 


To Clog or Wear 


Made by Sherman of Bottle Creek, pioneer builders 
of oscillating sprinklers, this modern simplified design 


both g and impulse features. A 
powerful sprinkler giving bigger coverage, and 
without intricate gearing—the cause of most trouble. 


i] 4 ae 0) | a) a 


USES NO CHEMICALS, GASES, ETC. 
No insect recovery. Harmless. Guaran- 
teed. Built to last 25 years. Beautiful 
outdoor lighting. Ain if ite any Il 

volt socket 


ly priced .. 
NO AREA CONTAMI NATION 


10c per month. 
attractor. Dead insect 
SING SING BUG CHAIR, imc. Bel 
BOX 1-3708 OAK PARK 37, micH. “<r: 








MOSQUITOS / MOTHS / MILLERS / 
FLIES / GHATS / FISH FLIES / ETC. 
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ADD A FIREPLACE ANYWHERE! 


Uncompromised quality & durability. 
Ideal for your home, cabin or office. 
Choice of black or six colors! Smartly 
trimmed in bross! 
Complete pad eeeens. screen & 
floor pad. $26 
U Building Code Approved! 
FREE BROCHURE 

APEX METAL WORKS 
150 Redwood Hwy. Seon Rafcei, 


MARCH 1961 










Colif. 






As we build larger terraces and patios, we 
also find ourselves using larger piants in 
larger containers. They give the generous, 
substantial look a large space needs. 
We're all for the big container plant 
where the situation calls for it, but we’re 
also in favor of avoiding unnecessary 
work and saving gardeners’ backs. 

One way to do this is to move large con- 
tainers around as little as possible, either 
before or after they are planted. 

Another is to use a light soil mix. In t- 
boxes above we used U.C. Mix (spe- 
cifically, Mix C, containing 50 per cent 
sand and 50 per cent peat moss, plus 
added fertilizers). For complete informa- 
tion on U.C. Mix, see page 208 of the 


Ready for potting: 5-foot loquat, 24-inch- 
square redwood tub, barrow load of mix. 





Two inches of broken crock in tub bottom 


SAMSON B. KNOLL 





a : J — x pe 
Four months after planting, loquats partially shaded windows from afternoon sun. 
Other trees for this situation: Ficus retusa (mild-winter areas) and evergreen magnolia 


When you pot up a hg one 


June 1960 Sunset. 


Of course, even when filled with the 
lighter mix, these boxes (24 inches square 
at top, 15 inches square at base, attached 
to a platform 18 inches square) are heavy. 
It takes two men—or one man using a 
sturdy hand truck—to lift a box of this 
size when it has been planted. Incident- 
ally, you'll find good advice on this matter 
of lifting and moving big plant containers 
on page 82 of the June 1959 Sunset. 


We planted the containers shown above 
in their permanent positions. Plants, soil 
mix, and drainage material were as- 
sembled in one spot, and the job was 
completed quickly and with minimum 
handling. 
















Mix added, firmed in around plant ball. 
Only 2 or 3 more shovels of mix needed. 
Leave 2 to 3 inches at top for watering 
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MORGAN-JONES 
COBBLESTONE 
bedspread shown on 
back cover 


at these and other fine stores: 


ALASKA 


Anchorage Eckman’s Furniture Store 


C. C. Anderson Co. 
Idaho Dept. Store 
Petersen's 

Fargo’s 


Idaho Dept. Store 


Billings 


Missoula 


Portland Lipman Wolfe 


Meir & Frank 
(downtown & Lloyd’s center) 


Portland 


Portland Rhodes 


Seattle Bon Marche 


Seattle Frederick & Nelson 
Seattle ... Rhodes 
Spokane 
Spokane, 


Tacoma 


WYOMING 


Casper Casper Commissary, Inc. 


Sheridan Stevens-Fryberger Co. 


MorwganJouen 


404 FIFTH AVENUE, NEW YORK, N.Y. 
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Modern example of Nageire (“thrust-in”) 
form, characterized by tall container. You 
can replace bamboo with any small-leafed 
branch, calla with any single flower 





| BOOK REVI EW | 





Japanese aleas 
are changing 


If you think of the Japanese way with 
flowers as pure, formal tradition, depend- 
ing on rigid rules of composition, you'll 
find some surprises in Tatsuo Ishimoto’s 
most recent book, A Treasury of Japanese 
Flower Arrangements (Crown Publishers, 
119 Park Ave., South, New York; $7.50). 
Franciscan, doesn’t 
overlook the importance of the traditional 
forms—particularly the low, triangular, 


The author, a San 


moribana approach—nor does he under- 
estimate the seriousness with which the 
Japanese take the art of arranging flow- 
ers (ikebana). But his delight is in the 
discovery of the refreshing experimenta- 
tion that has developed in Japan in the 
dozen years since he wrote his first book 
on the same subject. 


“To me, it is a happy thing that Japa- 


Dramatic free-style arrangement of com- 
monplace materials. Strongly silhouetted 
fatsia leaves and three fat cat-tails make 
striking backdrop for one chrysanthemum 


nese arrangement is beginning to relax 
the rigid rules, to break loose from the 
bonds of tradition,” he writes. 

But he points out that the Japanese do 
not ignore tradition. “A Japanese arranger 
studies the traditional approach first. 
Only after he has mastered it does he 
feel ready to break away.” 

The plan of Ishimoto’s book is built 
around the work of five distinguished 
Japanese teachers. Their techniques and 
theories are illustrated by finished ar- 
rangements and how-to-do-it directions. 
Each teacher follows and breaks away 
from tradition in his own fashion. Some of 
the departures common to all are these: 
Less severity of line; greater use of-foli- 
‘age; dramatic contrast in materials (one 
striking arrangement combines pine 
branches, red hot pokers, and a sunflower 
seed head); imaginative and unconven- 
tional containers; and a freer use of plant 
material—no longer must it be in season 
or traditionally Japanese. Most signifi- 
cant of all is the new emphasis on self- 
expression. Of the free-style school, 


TATSUO ISHIMOTO 
— 


In this informal, springlike arrangement, 
a fragile openwork basket harmonizes 
with delicate valerian, miniature chrysan- 
themums, and curving blades of grass 


Ishimoto says: “You can create an indi- 
vidual type of arrangement, all your own 
. and are free to attempt unconven- 
tional designs as long as your creation Is 
beautiful and harmonious.” 
But even in the most modern examples, 
you still find the Japanese love for simple, 
delicate beauty and for nature’s own pat- 
terns. One teacher believes that “each 
flower or branch has something interest- 
ing to say .. . and should be allowed clear 
expression in an arrangement.” 
The arrangements seem to fall into two 
general categories: those stimulated by 
an emotional suggestion of nature—a 
spring countryside, the edge of a woods, 
a cool pond on a summer day; and those 
prompted by pure love of design—an up- 
ward curve, a balance of masses, a play of 
color against color. 
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New Kentile® “Constellation” Vinyl Asbestos Tile in sparkling Orion Ivory. Here, accented by burnt orange feature strips and tile 
in “Designer Palette’ Solid } iny l. Black cabinet base is KenCove®. Interested? See your Kentile Dealer...he’s in the Yellow Pages 


parkling vinyl underfoot _need not be expensive. Imagine! 
Metallic-colored chips embedded in translucent vinyl. That’s the 
beauty of new “Constellation” Kentile Vinyl Asbestos Tile. Easy on 


the budget—you can even install it yourself. Easiest to clean because 


dirt, spilled foods, grease will never get a grip on its super-smooth surface. 


© 1961, Kentile, Inc. 


For 48-page “Decorating Handbook” of smart interior ideas 7 
-.. send $1.00 to Kentile, Inc., Dept. P2, Torrance, California, E “4 L V INYL F L 
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Bedspread shown: olive green 


MORGAN-JONES bedspreads 


jae color-cued to you! Are you intrigued by the exotic? 
The rare? Then show it. Start with nch-sculptured “Cobblestone? 
tailored in a deep, dramatic green. Surround it with jewels you've 
found everywhere. Preshrunk, no-iron, lint-free. Only $14.98 at fine 
stores listed on page DAS. King size available. 


Also in snow white, pink, yellow, blue mist, willow green, horizon blue, Morgan—Jouos 


antique gold, sand, beige, mocha, lilac, olive, copper and delphinium. Master weavers with modern ideas 


404 FIFTH AVENUE, NEW YORK 18,N. Y, MILLS LOCATED IN NORTH CAROLINA 





